
Happy New Year! Here!s hoping that 
you all have had a wonderful holiday 
season and the chance to enjoy 
some great wines with good friends 
and family.

Judy, my wife and I came in from a 
long walk in the crisp cold winter 
weather and afterwards it was time 
to go into the cellar and look for the 
perfect wine for the afternoon. The 
decision (finally) was to have a nice 
Manzanilla Sherry and enjoy it in 
front of a roaring fire. Phil Nicholson 
is right—there is a type of Sherry 
that pairs with everything and it is 
often overlooked. Best of all, it is a 
great value!

We would like to congratulate our 
friends Caroline and Dave at the 
Zen Kitchen with their Gold Medal 
Plates performance. This is the 
second straight year that they have 
claimed the Silver Medal—proof 
positive that you can be successful 
without using foie gras! Zen Kitchen 
has a loyal local following, but has 
also garnered international 
recognition having been written up 
in publications like the Washington 
Post and the Globe and Mail. Well 
done!

I wanted to make sure that you are 
aware of two great events coming to 
Ottawa this year. They are:

• California Wine Show: Thursday, 
March 29 or Friday, March 30, 
2012, Venue TBA. Details to 
follow. Special Guild pricing will 
be available for this event.

• New Zealand Wine Show: May 8, 
2012, John G. Diefenbaker 
Building, Victoria Hall, 111 Sussex 
Drive. We will again this year be 
holding a Guild-only tasting with 
the winemaker!s prior to general 
admission of the masses! Details 
will be shared in upcoming 
newsletters.

We have a full slate of upcoming 
events in January and February 
including our Guild Gala. We will be 
presenting the Wine Person of the 
Year award at the Gala and have 
decided on a truly deserving 
recipient. There are still a few tickets 
available so don!t miss it. See you 
there!

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/
2514675462. 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—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

National Capital 
Sommelier Guild Annual 
Holiday Gala
Saturday, January 21, 2012
6:30 p.m. Reception
7:00 p.m. Dinner
Le Salon, National Arts Centre,
53 Elgin Street

The Guild!s Annual Holiday Gala is 
upon us once again. As the 
signature event of the year, it is an 
opportunity for our members to get 
together and share wonderful food, 
wine and friendship. As was the 
case last year, it is sure to be 
another memorable evening. We 
encourage all members to come out 
and celebrate the holidays in style.

We are again hosting the Gala at 
the National Arts Centre where Le 
Cafe!s Executive Chef Michael 
Blackie and his team will create 

another wonderful dining experience 
for our members.

A proponent of local and sustainable 
food, Chef Blackie loves to push the 
limits of cuisine. He is a multiple 
medalist at the prestigious Gold 
Medal Plates culinary competition 
and placed second at the national 
Canadian Culinary Championships 
event which was featured in Mark 
McEwan!s television show The 
Heat. Maybe you!ve watched him on 
Chef Off! or maybe you saw him 
battle Food Network Canada all-
stars on ET Canada!s Food Fiesta.

This year, Chef Blackie has gone all 
out to create a menu that is sure to 
be a taste and sensory treat. Each 
dish will be carefully matched with a 
selection of fine international wines.

1st Course
Beau Soleil scallion and ginger 
foam / preserved black bean gelatin

2nd Course
Mimolette / white truffle pulse / 
acadian sturgeon caviar

3rd Course
Iberico ham and vermicelli rice 
paper roll / hickory smoked 
espuma / cold smoked magret

4th Course
Miso glazed sterling striploin / home 
made udon noodle / four times 
double duck consomme / sea 
asparagus

5th Course
B.M.W.: bittersweet chocolate pot 
de creme / milk chocolate and white 
pepper brulee / white chocolate 
snowball

Tables of eight with pre-arranged 
seating arrangements are available. 
Space is limited, so book your 
tables early.

Please contact the guild registrar at 
events@sommelierguild.com after 
registering if a vegetarian option or 
special dietary needs option is 
required, or if you want special 
seating arrangements.
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If you only attend one Guild event 
this year, this is the one not to miss. 
Please register early to avoid 
disappointment.

Members: ($135+HST) $152.55
Sponsored Guests: ($145+HST) 
$163.85
Designated Drivers: ($120+HST) 
$135.60
To register, please go to http://
www.eventbrite.com/event/
2632773697

Special Event—Lake Erie 
North Shore Tasting!
Thursday, February 9, 2012
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

Whatever you call the region—Lake 
Erie North Shore, South-West 
Ontario, or Ontario!s Southern 
Coast—the wines of the region are 
hard to come by in Eastern Ontario. 
Members of the South-West Ontario 
Vintners Association (SWOVA) are 
selecting their best wines for this 
event, and have asked William 
Predhomme, Senior Sommelier of 
Canoe Restaurant in Toronto and a 
Windsor native, to lead the tasting.

During this multimedia event, Will 
will tell us about the area!s 
winemaking history, the climate and 
geography, its advantages, the 
viticulture and viniculture, the 
players, and what we can look 
forward to in the future. And of 
course, we!ll taste wines from 
South-West Ontario.

These are wines that you won't 
readily find unless you!re travelling 
to Essex County. So take the 
opportunity to learn about this 
forgotten region of Ontario hot-
climate wines!

This event is certain to fill up, so 
register early and don!t be 
disappointed.

Members: ($36+HST) $40.68
Sponsored Guests: ($41+HST)
$46.33
To register, please go to http://
www.eventbrite.com/event/
2740275237

Vintages Pre-Release 
Tasting—Customer 
Favourites and Tasting 
Terroir—Have your Say!
Thursday, February 16, 2012
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

The second Vintages release of 
February is promising customer 
favourites and tasting terroir. 
Depending on what wines they have 
for terroir, it could make for an 
interesting tasting. As always, we 
will choose a flight or two 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, February 11, 2012 
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/
2740285267

The Guild Presents Dinner 
with Tawse Winery
Saturday, February 25, 2012
7:00 p.m.
Ottawa Hunt Club
1 Hunt Club Road

On February 25th, the Guild will 
host Daniel Lafleur from Tawse 
Wineries for a wine maker!s dinner 
at the Ottawa Hunt Club. As one of 
Ontario!s top producers of 
extraordinary wines, Daniel will lead 
a dinner and wine tasting designed 
to showcase some of the great 
Tawse products available both from 
the winery and through the LCBO. 
The menu has been carefully 
selected to ensure strong parings to 
delight the palate of Guild members. 
There are limited seats available. 
Here is what members can expect 
for the evening:

Hors dʼoeuvres
• Pate de Campagne with smoked 

tomato chutney, house pickles
• Dill marinated salmon with lemon 

aioli on pumpernickel
• Mushroom Wellingtons with goat 

cheese and chives
with the 2010 Quarry Road Riesling

Appetizer
• Chicken Ballontine, served with a 

warm huckleberry vinaigrette, 
curly endive and bacon lardoons

with the 2009 Estate Chardonnay

Main
• Pork tenderloin roasted with 

fennel and fresh herbs, served 
with roasted root vegetables, 
calvados au jus

or
• Salmon to be served with licorice 

reduction
with the 2009 Quarry Road Pinot 
Noir
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Dessert
• Blueberry and white chocolate 

pain perdu, vanilla ice cream and 
salted caramel sauce

with the Cabernet Icewine

Members: $99.00
Sponsored Guests: $109.00
Designated Drivers: $79.00
To register, please go to http://
www.eventbrite.com/event/
2740945241

From the 
Wine 
Community
Taste Ontario—Ottawa
Taste & Buy
Walk Around Tasting
Monday, February 6, 2012
6:30 p.m. —9:00 p.m.
National Gallery of Canada
380 Sussex Drive, Ottawa
$55 per person

This highly anticipated taste-and-
buy event is returning to the 
National Gallery of Canada. Thirty-
four of our most passionate and 
talented winemakers will be pouring 
over 100 wines. Join us during 
Winterlude 2012 and discover your 
Ontario favourites.

To order tickets, kindly contact 
VINTAGES at 416-365-5767 or 
1-800-266-4764 (Monday-Friday, 
8.30 a.m.—6 p.m., Saturday 9 a.m.
—6 p.m., except holidays). For more 
information, visit http://
www.vintages.com/events/
tasteOntario_event.shtml.

In order to optimize the tasting 
experience for all participants, 
please refrain from wearing any 
cologne or perfume. Events are 
restricted to guests 19 years or 
older. All ticket sales are final. Wines 
poured at this event will be 
measured and some wines may run 
out. Please do not drink and drive.

Past Events
Premium Cabernet 
Sauvignon
November 24, 2011
Reported by Steven Elder

When November rolls around, it's 
time to put away the light, bright 
wines of summer and turn towards 
the consoling presence of big reds
—something warming to linger over 
in the cold weather. A determined 
group gathered at the Vendange 
Institute to do just that, tasting 
through a line-up of 12 Cabernet 
Sauvignon-dominated premium 
wines, carefully selected over the 
past year by Guild Director Robert 
White.

There was no gentle warm-up for 
our pallets—not a single white wine 
in sight—it was straight into four 
dark, tannic wines that were as 
close as we would get to “small” 
wines in this tasting. This first flight 
was in fact only small in price 
(relatively speaking)! All the wines 
showed deep colour, good body and 
hefty alcohol—and all were within a 
dollar of $35 in price. The clear 
favourite, selected by more than half 
the group, was the Robert Mondavi 
Cabernet Sauvignon Napa Valley 
2007, admired for its approachable 
character, ripe fruit and general 
balance. The second favourite was 
a rival from Sonoma—the Beringer 
Cabernet Sauvignon Knights Valley 
2007, declared to be a “fruit bomb” 
in the best sense of the expression.

The two other wines in the first flight 
were not as popular, but each held a 
valuable lesson. The third favourite 
was a deeply coloured, ripe, oaky 
and age-worthy wine from Ontario: 
the Palatine Hills Cabernet 
Sauvignon Proprietor!s Reserve 
2007, which spent 22 months in 
French oak, and held its own next to 
these Californian wines. Last, and 
least as far as this group was 
concerned, was the Jack London 
Cabernet Sauvignon Alexander 
Valley 2006. Perhaps it was the 

difference in age, but this had an 
earthy and mineral driven character 
to put one in mind of traditional 
French winemaking—proving that 
style can!t always be relied upon as 
guide to origin.

The second flight presented four 
wines a step up in depth and 
complexity. It also illustrated the 
depressing truth that while the most 
expensive wine is not always the 
best, it very often is. Over half the 
group picked as their favourite the 
deceptively easy drinking 
Cakebread Cellars Cabernet 
Sauvignon Napa Valley 2006, which 
clocked in at exactly double the next 
most expensive wine in the flight. 
And what do you get for that extra 
$50? A wine both seductive and 
deep, full of chocolate, coffee and 
spice flavours.

Two other wines in the second flight 
were also generally admired. The 
first was the Stonestreet Cabernet 
Sauvignon Alexander Valley 2005, 
which offered many similar 
characteristics as the Cakebread: a 
complex nose, ripe cherry flavours, 
and suggestions of chocolate and 
mint. From Australia, the Barossa 
Estate Ebenezer Cabernet 
Sauvignon 2004 was praised for its 
balance and structure. Both these 
wines offered considerable pleasure 
and complexity at half the price or 
less of the Cakebread. 

In the midst of all these relatively 
young wines was a ringer: the 1997 
Mas La Plana from Miguel Torres 
made from 100% Cabernet 
Sauvignon from Penedès, Spain. It 
offered classic mature flavours of 
earth, mushrooms, leather and 
spice. Really quite textbook for 
those who appreciate aged wines.

Bad news again on the quality-to-
price-ratio front in the third flight: the 
decided favourite, chosen once 
again by over half the group, was 
three times the price of the second 
priciest. The favourite was the 
Schafer Hillside Select Cabernet 
Sauvignon Stags Leap District Napa 
Valley 2005, priced at a modest 
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$259. Those who preferred it 
mentioned its balanced, “yummy 
and chewy” character; and certainly 
the 32 months this 100% Cabernet 
Sauvignon wine spent in new 
French oak smoothed off any rough 
edges.

Interestingly, there was another 
Shafer wine in the flight which 
presented a contrast in style: the 
One Point Five Cabernet Sauvignon 
Stags Leap District Napa Valley 
2006. Although a vintage younger, it 
had more pronounced earthy and 
mineral notes, with the ripe fruit 
running beneath. It tied for second 
favourite with yet another Napa 
wine, the Joseph Phelps Cabernet 
Sauvignon Napa Valley 2006. Many 
felt that among these big wines it 
was giving the most present 
enjoyment: ripe fruit, balanced 
acidity and good length with ripe 
tannins.

Rounding out the flight was the 
Concha y Toro Don Melchor 
Cabernet Sauvignon 2006, which 
has been declared the top Cabernet 
from Chile by both Le Grand Bob 
(AKA Robert Parker Jr.) and Wine 
Spectator. It held its own in this 
company, with deep colour and 
extraction, super ripe fruit, and 
mineral complexity. Recognized as 
a relative good buy among these 
wines.

To clear our heads between flights, 
Robert asked the group what wines 
we liked with a traditional turkey 
dinner. What a range of responses! 
German Riesling, Chablis, oaky 
Chardonnay and Gewürztraminer 
for white; aged Bordeaux, Pinot 
Noir, Côtes du Rhône, Rioja and 
Primitivo for red. Isn!t wine a 
beautiful thing?

Thank you to Robert White for his 
diligence over many months to put 
together this wonderful line-up of 
wines.

Flight 1
• Beringer Knights Valley Cabernet 

Sauvignon, 2007, Knights Valley, 
$34.95, 352583

• Palatine Hills Estate Proprietors 
Reserve Cabernet Sauvignon, 
2007, Niagara, $35.09

• Kenwood Jack London Vineyard 
Cabernet Sauvignon, 2006, 
Alexander Valley, $34.95, 944843

• Robert Mondavi Cabernet 
Sauvignon, 2007, Napa Valley, 
$34.95, 255513

Flight 2
• Stonestreet Cabernet Sauvignon, 

2005, Alexander Valley, $39.95, 
4002

• Barossa Valley Estate Ebenezer 
Cabernet Sauvignon, 2004, South 
Australia, $39.95, 39537

• Miguel Torres Mas La Plana 
Cabernet Sauvignon, 1997, 
Spain, $49.00, 70433

• Cakebread Cellars Cabernet 
Sauvignon, 2006, Napa Valley, 
$99.95, 710426

Flight 3
• Concha y Toro Don Melchor 

Cabernet Sauvignon, 2006, Chile, 
$69.95, 315176

• Shafer One Point Five Cabernet 
Sauvignon, 2006, Napa Valley, 
$79.95, 45476

• Joseph Phelps Cabernet 
Sauvignon, 2006, Napa Valley, 
$74.95, 710426

• Shafer Hillside Select Cabernet 
Sauvignon, 2005, Napa Valley, 
$249.00, 735712

Vintages Pre-Release Fizz
8 December, 2011
Reported by Rod Story

This sold out holiday favourite was 
hosted by Guild Director Rod Story. 
The Champagnes and sparkling 
wines were sourced from the 
December 10 release as well as 
other Vintages releases from the fall 
and the general list. 

The first flight of four white sparkling 
wines was a diverse cross-section 
representing different countries and 
regions. Apparently price matters 
since the favourites of the flight 
were the last two wines with the 
attendees equally split between the 

two. The first wine, being a Vouvray, 
had the typical nose of a dry Chenin 
Blanc with yeasty, green apple and 
honey notes. On the palate it had 
fresh acidity with the green apple 
coming through. It went well with the 
chips and white cheddar popcorn. 
The second wine of the flight 
(Crémant de Bourgogne) had a 
nose of toasty apple with not as 
much acidity on the palate as the 
other wines in the flight. Though 
pleasant, it wasn!t as interesting as 
the other wines. The Cuvee 
Catharine from Henry of Pelham 
had a nose of lime and citrus with 
light yeasty notes. On the palate it 
was clean and refreshing with a long 
finish of green apple. A well made 
wine for its price. The fourth wine of 
the flight, Segura Viudas, was the 
driest sparkling wine of the flight 
with pleasant oak integration 
combined with a clean mineral and 
slate palate. A good value old world 
styled sparkling wine.

The second flight consisted of four 
white Champagnes. The first wine 
was chosen since the grapes for the 
wine were from the producers! own 
vineyards which we don!t often see 
in the LCBO. It had a nose of 
caramel and lemon with great 
acidity (i.e., popcorn friendly) and 
apple and pear on the palate. 
Champagnes number two and four 
were the favourites of this flight. 
This is interesting since the second 
Champagne, Pol Roger, is mostly 
Chardonnay while the fourth 
Champagne, Veuve Clicquot, has 
considerably more Pinot Noir. So 
the members were equally split 
between lighter and fuller bodied 
Champagnes. The Pol Roger had 
nose of yeast, lemon and chalk. On 
the palate it was fresh and light with 
green apple and chalk. It had a 
medium-long finish. The third wine, 
Laurent-Perrier, was fuller bodied 
than the previous two wines with 
understated elegance and very long 
finish. It would be excellent with a 
leak tart. The Veuve Clicquot had a 
full-bodied nose with integrated oak 
and some red-berried fruit. It had 
the biggest mouth-feel of the flight 
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with considerable weight on the 
palate and a very long finish. It was 
a big wine that would pair well with 
roast chicken and veal.

The third flight consisted of two rosé 
sparkling wines and two rosé 
Champagnes. Unfortunately the first 
wine of the flight was corked. Luckily 
it wasn!t one of the expensive 
wines. The Cuvee Catharine Rosé 
had a light pink colour with a light 
red-berried fruit nose. It had more 
weight to it than its white 
counterpart. Since it was in the 
same flight as two other much 
weightier wines and following two 
equally big wines, it is hard to 
compare. Nevertheless, it was good 
value for its price point for those 
wanting a fuller, fruitier sparkling 
wine. The third and fourth wines of 
the flight were the favourites. Given 
the third wine was almost half the 
price of the fourth wine; it was 
considered the best value of the 
evening. The Moutard was a very 
dark pink with a nose of very ripe 
cherry and strawberry. The ripe fruit 
came through on the palate along 
with pomegranate. It was a very big, 
full bodied wine that would stand up 
to roast lamb and pork. The Veuve 
Rosé was medium pink in colour 
with an understated nose of vanilla, 
oak and hints of dried cherry. The 
nose repeated on the palate. It was 
full bodied with a long finish, very 
structured and elegant. It would pair 
well with roast meats.

The fourth flight consisted of two 
sweet sparkling wines. The first 
wine was a new product from 
Malivoire which is similar in style to 
that of a Moscato D!Asti. Unlike a 
Moscato, Malivoire Musqué Spritz 
was fermented to 10% alcohol such 
that it wasn!t as sweet and it didn!t 
have as much fizz. It was just off-dry 
with a light spritz. It was virtually 
clear in colour with a nose of under 
ripe Bartlett pear. On the palate it 
had great acidity with the under ripe 
pear (in a good way) coming 
through. It worked very well with the 
fresh berries that accompanied it 
(strawberries, raspberries, 

blueberries, blackberries). It is a 
great light wine to drink after a big 
dinner or on the patio in the 
summer. The last wine of the 
evening was the Inniskillen 
Sparkling Vidal Icewine. There was 
no doubt based on the nose that it 
was a sweet Vidal with its typical 
redolent peach and apricot nose. 
The bubbles in the wine actually 
lightened the wine and made it more 
approachable that a straight Vidal 
icewine. Even with the bubbles it still 
overpowered the fresh berries that 
accompanied it. It was a truly 
decadent finish to the evening.

Flight 1: White Sparklers
• Domaine de Vaugondy Brut 

Vouvray, #154567, $17.95 
• Louis Bouillot Perle Rare Brut 

Crémant de Bourgogne, 2007, 
#178137, $19.95

• Cuvee Catharine Brut Henry of 
Pelham, #217521, $29.95

• Segura Viudas Brut Reserva 
Heredad, #558825, $29.95

Flight 2: White Champagnes
• Godmé Père et Fils Brut Reserve, 

#243881, $51.95
• Pol Roger Brut Champagne, 

#217158, $59.95
• Laurent-Perrier Brut, 2002, 

#983874, $74.95
• Veuve Clicquot Ponsardin Brut, 

2002, #508614, $88.95

Flight 3: Rosé Sparklers and 
Champagnes
• Louis Bouillot Perle D'Aurore Brut 

Rosé Crémant de Bourgogne, 
2007, #48793, $18.95

• Cuvee Catharine Brut Rosé, 
#217505, $29.95 

• Moutard Père & Fils Brut Rosé, 
#244921, $49.95

• Veuve Clicquot Ponsardin Rosé, 
2004, #588475, $94.95

Flight 4: Sweet Sparklers
• Malivoire Musqué Spritz, 2010, 

#189670, $19.95
• Inniskillin Sparkling Vidal Icewine, 

2010, #560367, $69.95 (375 ml)

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/
2514675462.

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.

NEXT EDITORIAL 
DEADLINE: January 27, 
2012
We invite you to share a story or 
announcement. Please send your 
submissions to Dawn Harvie at 
newsletter@sommelierguild.com
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