
Spring is finally here and as I reflect 
on the beginning of the year the 
Guild has had three incredible 
events namely the Gala at the NAC, 
the Sherry event at Play and most 
recently the Cheese event at 
Beckta!s. Again I would like to thank 
Guild Governors Phil Nicholson and 
Steve Beckta for making these 
events possible and huge 
successes! Both of these events 
were instrumental in maintaining the 
scholarship program that the Guild 
has in place for the furthering of 
wine education in our National 
Capital area. A heartfelt thanks to 
both of you and your staff!

Upcoming in April we will continue to 
be busy. Besides the California 
Wine Show we will be working with 
the Embassy of Argentina to 
celebrate World Malbec Day, offer a 
Taste of South Africa as well as 
offering our monthly VPR (Italy and 
Southern Italy). Globally this offers 
something for everyone.

As for the monthly VPRs thanks to 
our membership for your support. It 
is becoming increasingly 
challenging to pick the wines for the 
event due to the way the LCBO 
releases their product. As an 
example, the last release was 
featuring Spain and Portugal but 
there was a good selection of 
California wines with a few hidden 
gems in the general release. It really 
is important that with the breadth of 
the offering the registered guests 

respond to our call for suggestions 
so you can help us pick the wines 
and “Have your say”. At out last 
tasting (which was sold out) virtually 
every attendee had at least one of 
their requests poured for the group!

Living in Ottawa brings us closer to 
the challenges of the Canadian 
political system. We had to move 
our Annual General Meeting to 
accommodate the Federal election. 
The new date for the AGM will be 
Monday May 9th, 7:00 p.m. at 
Algonquin College Amphitheater. As 
always we will review the past year 
and look forward to the year ahead." 
In the newsletter we have included a 
call for Directors. If you are 
interested please reach out to 
myself or anyone on our current 
board to discuss what the job entails 
if you are interested in helping as 
we have a few vacancies. We!d be 
more than happy to let you know 
what is required. If you are not sure 
that you have the time to be a 
Director and have a passion for a 
particular wine or region and would 
like to help out we are also looking 
for volunteers. In short, we are 
always looking for good people!

On a parting note I would like to let 
you know that we have struck an 
arrangement with the Ontario Wine 
Society (http://
www.ontariowinesociety.com/
index.html). This Toronto based 
wine club will allow members of the 
Guild to attend their events at 

member prices if you happen to see 
something interesting and are in the 
Toronto area. We will offer OWS 
members the same courtesy if they 
happen to be in Ottawa and would 
like to attend our events. OWS 
specializes in Ontario wines and has 
a close relationship with Ontario 
producers. We look forward to 
hosting a joint event in the National 
Capital in the near future.

Here!s looking forward to seeing you 
at an upcoming event, we!ve got 
some good ones on the horizon. 
Remember, life is too short to drink 
bad wine!

Cheers,

Bill Ellis
President
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Upcoming 
Guild Events
Guild Exclusive—Wines of 
Argentina: Taste Gold 
Medal Winning Wines

Wednesday, April 13, 2011
7:00 p.m. – 9:00 p.m.
Vendange Institute, 440 Albert St, 
Suite C108

In partnership with the Argentinean 
Embassy, we have the opportunity 
to sample some of the country!s 
best wines, which are not available 
through the LCBO, but have been 
brought in diplomatically especially 
for this Guild tasting. We are excited 
to have Alejandro Alberto Basualdo, 
Trade & Economic Assistant from 
the Embassy of Argentina, join us to 
discuss Argentina!s wine industry 
and answer all of your questions.

Argentina has quickly emerged as 
one of the world!s most important 
wine producers. It has staked a 
position as the source of value-
priced wines. Now we will learn 
about its many fine wines, produced 
from diverse varieties that are grown 
in many different regions. In this 
tasting, we will present some of 
Argentina!s finest wines, all gold 
medal winners at the 2010 
Argentina Wine Awards.

To note, April 17 is World Malbec 
Day! To further celebrate this with 
our Argentinean friends, we will be 
showcasing a number of Malbec 
wines from Argentina. Please join us 
in celebrating Argentinean wines!!

Members: $40.68 (incl HST)

Invited Guests: $46.33 (incl HST)

To register, please go to: http://
www.eventbrite.com/event/
1511658411

Photo by Maureen Murphy

In Praise of South African 
Wines

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

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. 
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
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Vintages Pre-Release 
Tasting: Australia’s First 
Families and Southern 
Italy

Thursday, April 28, 2011
7:00 – 9:00 p.m.
Vendange Institute, 440 Albert St, 
Suite C108

Join us at Vendange for our 
signature VPR tasting. Australia!s 
First Families (of Wine that is), and 
Southern Italy are featured in the 
Vintages release of 30 April.

With a line-up like that, how can you 
possibly choose to miss this VPR?

Australia!s First Families is an 
initiative created by 12 family-owned 
Australian wineries. Together they 
represent 16 Australian regions 
across four states. They believe that 
they are the custodians of some of 
the finest vineyards that Australia 
has to offer. They take the view that 
people prefer to relate to real 
products from real people. We may 
see real names like d!Arenberg, de 
Bortoli, and Yalumba in the tasting.

Southern Italy has long been known 
as a region of interesting varietals 
and quality wines. We may go 
beyond the Cab-Pinot-Shiraz 
fraternity and feature varietals like 
Gaglioppo, Magliocco Canino, or 
Grechetto!

As usual, we!ll be tasting these 
wines blind, and in several flights. 
There will likely be one white and 
three red flights. We!ll have time 
between the flights to talk about 
what we!ve tasted, and we!ll have 
the wine list available at the 
conclusion of the evening. We 
encourage you to register early, as 
members signed up for this event by 
Saturday, April 23 will be invited to 
suggest a few wine choices from the 
release. We will consider those 
suggestions as we make final 
selections for the tasting, particularly 
looking at popular items based on 
multiple responses along with any 
intriguing thematic suggestions.

Book your seat early.

Members: $40.68 (incl HST)
Invited Guests: $46.33 (incl HST)

To register, please go to: http://
www.eventbrite.com/event/
1494583339

From the 
Wine 
Community
Flat Rock Cellars launches 
iPad Tasting Menu—
Winery First for Canada

Visitors to Flat Rock Cellars in 
Jordan, Ontario will have a choice to 
make when seeking a tasting menu: 
paper or iPad. Flat Rock Cellars is 
announcing its new iPad wine app 
for use in the winery!s tasting room.

The iPad application offers tasting 
room visitors the ability to engage 
with Flat Rock Cellars! portfolio of 
wines as they taste or while waiting 
for their next pour. Flat Rock Cellars!  
iPad app will allow visitors to browse 
through wines, read tasting notes, 
rate and “favorite” wines, learn more 
about the winery, sign up for a club, 
and order wine. The application for 
wineries is designed by Canada-

based Vin65, a leading provider of 
wine ecommerce software solutions.

The application is more than just a 
one-way flow of information from 
winery to visitor. “This app provides 
a great customer experience by 
tracking the wines a customer 
tasted and creates a list of 
favorites”, remarks Vin65 President 
Andrew Kamphuis. “Another really 
cool feature is that these wine 
preferences become a part of the 
customer profile. Flat Rock can 
follow up with their customers with 
offers and content based on their 
taste preferences.”

Madronich is quick to note, “This 
won!t fundamentally change the 
winery experience and visitors will 
continue to be greeted by a friendly 
and knowledgeable staff member, a 
tour of the winery and a fantastic 
glass of wine.” He adds, “Now we 
have the ability to bring wine lovers 
even deeper into our world by easily 
sharing images and videos. When 
it!s the dead of winter and we!re 
trying to explain the benefit of our 
cover crop program, we can just 
punch up a shot of mustard seed in 
full bloom between the 
Gewurztraminer rows. It can really 
help to portray all the effort that we 
undertake to make great wine.” 

About Flat Rock Cellars Flat Rock 
Cellars is an architecturally unique, 
five-level gravity flow winery 
surrounded by 80 acres of 
vineyards, located on the Twenty 
Mile Bench in Jordan, Ontario, 
specializing in Pinot Noir, 
Chardonnay and Riesling. Flat Rock 
Cellars was established based on a 
commitment to quality and the 
inextinguishable passion of its 
founders. The winery is guided by 
the mastery of modern techniques; 
where viticulture and winemaking 
come together with architecture and 
hospitality to create an experience 
as memorable as it is enjoyable. 
Visit www.flatrockcellars.com.
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New Zealand Wine Fair 
Trade Tasting

Toronto
Thursday, May 12, 2011
2:30 p.m. – 5:30 p.m.
Design Exchange

Click here to Register & RSVP

This event is for trade professionals 
only—wine media, educatiors, 
sommeliers, licensees, liquor retail 
buyers, LCBO buyers and product 
consultants, independent specialty 
wine store buyers. Business card 
will be requested on admission.

Sample over 145 proven performers 
and stars-in-the-making at this once 
a year exclusive tasting. Make this 
your opportunity to discover New 
Zealand in a glass!

www.nzwine.com/events/toronto-
new-zealand-wine-fair-trade/

Past Events
Vintages Pre-Release 
Tasting—Spain, Portugal 
and California Icons 

17 March, 2011
Reported by Rod Story

Guild director Rod Story led the 
tasting with a total of 12 wines from 
the upcoming release, divided into 
five flights. A majority of wines were 
from Portugal and Spain with a flight 
of heavy hitters from California plus 
a few ringers from other parts to 
keep it interesting. Everyone 
attending found a few that they were 
going to purchase.  

The first flight favourite was the 
Mosel Riesling but all wines were 
enjoyed. The Riesling had a delicate 
floral (rose petal) nose and palate. It 
was off dry with 8.5% alcohol and 
would make a lovely patio wine. The 
Vinho Verde had a sweet 
herbaceous nose (sweet grass?) 
with a light fizz on the palate with 
fresh acidity that would match salty 
appetizers (fried smelt). The 
Albarino had nose as well but it was 
more wet forest than grass. It was 
the most concentrated of the three 
whites with a palate of white 
grapefruit. Some found it a bit too 
bitter. 

The second flight favourite was the 
third wine. It had an earth, leather 
and forest floor nose with dark fruit 
on the palate and good acidity. A 
well balanced wine that was drinking 
well now but would improve over the 
next couple of years. Easily worth 
$22. The first wine was good value 
as well if not as complex as the 
third. It was a bit closed with hints of 
red berry that came through on the 
palate with some fennel. It is a wine 
that would match meat with tomato 
sauce. The second wine was the 
biggest wine of the flight with lots of 
toasty oak and fruit extract that 
would improve with several years of 
age. It had noticeable sulphur on the 

nose which detracted from its other 
merits.

The second wine was the favourite 
of the third flight. It looked much 
younger than 2004 and would 
benefit from another 3 years. 
Nevertheless, it was well structured 
with a great acidity and a long finish 
(dark fruit and leather). The first 
wine was of the simple and juicy 
fresh berry variety with well 
integrated oak. It is ready to drink 
now.

The fourth flight was the big wines 
of the evening. The crowd favourite 
was the Hobbs but the Mission Hill 
Quatrain had a number of votes as 
well. All three wines were very 
young and needed at least 5 or 
more years. The Quatrain was the 
most polished and understated of 
three, exhibiting the most finesse. It 
had great extracted berry fruit with 
lots of tannin and astringency to 
match. The Jonata was a huge wine 
but seemed disjointed and pulling in 
different directions. Maybe over time 
it will come together. There is no 
doubting its concentration, chewy 
tannins and warm finish. In the short 
term serve it with braised meats. 
The Hobbs was a big muscular 
Cabernet Sauvignon with 
concentrated blackberry fruit, 
tannins to match with toasty vanilla. 
It had an extremely long finish. A 
well made wine that was worth its 
price.

The final wine of the evening given 
the Spain and Portugal theme had 
to be a port. The LBV was good 
value at $19.95 for a full bottle. It 
had a nose of fig and other dried 
fruit with a lovely warm smooth 
finish. It had no harsh bits which 
LBVs sometime have. Pick up a 
bottle for yourself or to introduce 
Port to your friends.

Flight 1: Whites
Varanda do Conde Vinho Verde 

2009 (Portugal), #966663, $13.95 
Leira Albarino 2009 (Rias Baixas, 

Spain), #115816, $16.95
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Studert-Prum Riesling Kabinett 
2009 (Mosel, Germany), #970129, 
$18.95

Flight 2: Reds
Quinto Nova Pomares 2008 (Douro, 

Portugal), #214007, $16.95
Eternum Viti 2008 (Toro, Spain), 

#210963, $18.95
Finca Sobreno Crianza 2007 (Toro, 

Spain), #040360, $17.95

Flight 3: More Reds
Perrin & Fils Les Cornuds 2008 

(Vinsobres, France), #566844 , 
$17.95 

Vina Mayor Reserva 2004 (Ribera 
del Duero), #209155, $25.95

Flight 4: Big Reds
Mission Hill Quatrain 2006 (British 

Columbia), #218636, $44.95
Jonata 2006 (Santa Ynez Valley 

Todos, CA), #218941, $59.95
Paul Hobbs Cabernet Sauvignon 

2006 (Napa Valley, CA), #119065, 
$79.95

Flight 5: Port! What else?
Quinta Da Romaneira Unfiltered 

LateBottled Vintage Port 2004, 
#196758, $19.95

Sherry all the Way at Play 
Food and Wine

Tuesday, March 1, 2011
Play Food and Wine

What should you expect when you 
mix a top Restaurateur (Stephen 
Beckta), a top Executive Chef 
(Michael Moffatt), a 2010 Ontario 
“Top 30 Under 30” Chef de Cuisine 
(Katie Ardington) and a 2011 
Ontario “Top 30 Under 30” 
Sommelier (Grayson McDiarmid) 
and hitch them up with the unbridled 
enthusiasm of the Guild!s co-
founder, first President and sherry 
lover since Oxford days (J. Phillip 
Nicholson)? Well, FUN, for starters! 

The theme was “Sherry all the Way” 
and we weren!t kidding—matching 
of a complete cross-section of 
Sherry styles from appetizers 
through dessert and beyond. 
Perhaps unique in Guild tasting 

history, every dish was custom-
crafted to match the wines, rather 
than the usual arrangement of 
selecting wines to match a menu. 
This was achieved through an 
advance tasting of the Sherries the 
week before, drawing in an excited 
gang of chefs, sommeliers and 
servers to start creative juices 
flowing on the dishes to be created, 
and the final sequencing of the 
wines.

And, speaking of starters, if anyone 
had any doubts of the ability of 
Sherry to kick off a grand evening, 
hopefully those went quickly out the 
window once the tasting got 
underway. A mouth-puckering, 
austere, almost chalky Fino proved 
a serious counterpoint to a bright, 
delightful and hugely refreshing pale 
Cream Sherry, against which Play!s 
culinary team had fun lobbing three 
diverse and delightful canapes. 
Most memorable, perhaps, was the 
quail egg poached in the sweet 
Croft!s Original Pale Cream Sherry. 
Worth going to war over.

And it was up the food chain from 
then on. A single-estate Manzanilla 
(Fino style) and an Amontillado 
(aged Fino) were matched with a 
stunning shrimp ceviche, made all 
the more exotic with charred 
grapefruit and braised leeks. 
Interlocking tastes like two 
octopuses doing something pretty 
wild and wonderful. Then … proof-
positive that Sherry is the perfect 
match for consomme, this one duck-
based and graced with rabbit terrine 
and bacon to add some depth. 
Perfect.

Next up was live-brioned beef 
shortrib with a turffle-honey 
papardelle, matched with an 
Oloroso and—just for interest—a 
non-fortified wine made with the 
same PX grapes used for the cream 
(sweet) Sherries to follow with 
dessert. A leg-up, so to speak, 
before the crowning touch of blue-
cheese infused bread pudding 
accompanied by two glorious PX 
Sherries, one from a Solera started 
in 1927. 

And what better way to wind down 
the evening than with a Single-Malt 
Scotch aged in a hand-selected 
sherry cask (#1486 to be precise), 
proving that reverse osmosis can be 
thrilling. Want to know how 
impressed Sommelier Grayson was 
with that Sherry-spiced Islan of 
Arran gem? Check the liquor shelf 
at Play these days!

Not much doubt that a few new 
Sherry converts were secured at a 
thoroughly fun and informative 
event. Through Phil Nicholson!s 
contribution for the wines, and Steve 
Beckta!s generosity in making the 
downstairs space available 
exclusively for the event, the Guild!s 
scholarship fund received a very 
healthy boost.

Food and Wine List

Chef!s Choice Trio of Canapes with 
Croft Original Fine Pale Cream 
Sherry and Gonzalez Byass “Tio 
Pepe” Fino

Shrimp Ceviche / Charred 
Grapefruit & Tarragon / Braised 
Leeks with Bodegas Hidalgo La 
Gitana “Pastrana” (Single Vineyard) 
Manzanilla Pasada and Sanchez 
Romate Hnos “NPU” Amontillado

Duck Consomme / Rabbit Terrine / 
Bacon with Williams & Humbert 30 
Years “Jalifa” Amontillado and
Lustau “Peninsula” Palo Cortado

Olive-Brined Beef Shortrib / Truffle-
Honey Papardell / Jus with
Bodegas Hidalgo “Faraon” Oloroso 
and Bodegas Navarro Medium Dry 
PX Montilla-Moriles

Blue Cheese Bread Pudding / 
Cashew-Rum Gelato with Lustau 
“San Emilio” Pedro Ximenez and 
Alvear Pedro Ximenez “1927” 
Montilla-Moriles
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Single Malt Scotch Whisky
Isle of Arran Distillers “The Arran 
Malt” Single Sherry Cask (#1486) 
Bottles #406 and 418 of 558 
Distilled 08/12/97 Bottled 04/08/10

Hosts for the Evening

Grayson McDiarmid
Sommelier
Play Food and Wine

J. Phillip Nicholson
Co-Founder and First President
National Capital Sommelier Guild

Editorʼs Note

It was an absolutely fabulous Sherry 
event! Phil Nicholson turned me into 
a Sherry convert years ago and I 
never miss one of his events. 

I wanted to also give a shout-out to 
the creative team in the kitchen at 
Play. They did a last minute 
vegetarian plate for me for each of 
the courses, which was way above 
my expectations and were superb 
matches to the Sherries! First 
course they substituted beets for the 
shrimp and the beet itself brought 
out some really earthy flavours in 
the Manzanilla.The second course 
was a wonderful mixed mushroom 
risotto and it was amazing with the 
Amontillado. In place of the beef, I 
was served gnocchi, swiss chard 
and the truffle-honey and it was 
wonderful and went so well with the 
Sherries. Thank you so much

NEXT EDITORIAL 
DEADLINE: April 18, 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.

Nominations 
for Board of 
Directors
In accordance with the Guild Bylaw, 
a Nominating Committee has been 
established to develop a slate of 
nominees for the five Directors 
positions to be elected at the May 9, 
2011 Annual General Meeting.

Candidates may be nominated by 
two current members using the form 
below:

We, 

_____________________________ 
and 

____________________________, 
members in good standing 

of the National Capital Sommelier 
Guild, nominate 

____________________________, 
a member of the Guild in good 
standing for at least the past three 
months, for the position of Director 
of the National Capital Sommelier 
Guild.

Signed: 
_____________________________

Date: 
_____________________________

Signed: 
_____________________________

Date: 
_____________________________

The completed form may be given 
to any current Board member or 
mailed to the address below:

National Capital Sommelier Guild 
1309 Carling Avenue
PO Box 35015 
Ottawa, ON K1Z 7L0

Nomination forms must be received 
no later than Friday, April 25, 2011.
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