
Living in Ottawa we are fortunate to 
have a number of wine events to 
choose from. There are a number of 
region specific events as well as 
restaurants that offer tutored 
tastings that include food and wine 
pairings. The classes at Algonquin 
College continue to have large 
numbers register to enjoy their 
learning experience and the 
Vendange Institute continues to 
offer Wine and Spirit Education 
Trust courses at different levels. In 
short, Ottawa is a great place to 
continuously upgrade your wine 
knowledge and enjoyment.

The Guild continues to offer a 
unique experience with our monthly 
Vintages Pre-Release tastings 
(VPRs). We have changed our 
branding somewhat to illustrate the 
true value of the event. The VPR 
allows you a chance to “challenge 
yourself” and continue to keep your 
palate in shape with other like-
minded people. We are fortunate to 
have this opportunity afforded us by 
the LCBO.

The VPRs are more than an 
opportunity to assess 12 to 14 wines 
that will be released by the LCBO 
on the following Saturday. They are 
also a way of challenging yourself in 
these blind tastings, putting your 
knowledge and experience to the 
test. Can you identify the grape 
varietal or blend, or the country? We 
get into some lively discussions 
about why people liked a particular 

wine or why they disliked it. It’s your 
taste and opinion that counts, not 
what so-called ‘experts’ say.

The VPR is a great opportunity to 
continue your wine education, or to 
“try before you buy” a number of 
wines to be released by Vintages on 
the following Saturday. Taste some 
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.

We also continue to take input from 
the members as to the selection of 
wines for the VPR tastings and look 
forward to continuing with this 
program. We are also reaching out 
to our members to attend on their 
own or certainly with friends. After 
your comments we will include the 
link to the Vintage upcoming release 
for you to review the offer and make 
your picks. Wine tasting made 
easier—that’s our goal. We look 
forward to seeing you at an 
upcoming event!

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—Easter/Ontario/
Plus Others—Have your 
Say!
Thursday, 29 March 2012
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

The third Vintages release of March 
features wines for Easter and wines 
from Ontario. We will taste a few of 
the highlights from the featured 
wines, but the primary focus will be 
the remainder of the release—
Easter and Ontario—and possibly a 
couple of wines from the previous 
release which focuses on Spain and 
sparklers. 

We encourage you to register early 
as all members signed up by 
Saturday, March 24 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. 

Guild Director Rod Story will host 
this Guild Signature Event. 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/
3105214781.

Cellared Premium Shiraz
Thursday, April 12, 2012
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

The Guild is pleased to offer its 
members the opportunity to taste a 
collection of twelve premium Shiraz 
wines from some of the top 
producers in Australia. What will 
make this event even greater is the 
wines have been cellared by Guild 
Director Robert White and all are 
between six and eight years of age. 
As these are premium wines, they 
are not “fruit bombs”, but elegant 
wines that have been carefully 
crafted and benefit from small 
yields, long cask aging and careful 
cellaring. All but one of the wines 
were sourced from the Classics 
Collection several years ago; the 
other was sourced through a 
Vintages release. The total cost of 
the wines is a shade under $1,000. 
In terms of what the experts say, 
one is rated 92 and all the others 
come in between 94 and 97+. 

This will be a unique opportunity to 
taste some fantastic Shirazes and 
see what several years in the cellar 
can do to improve the wines. As a 
bonus, we will have a sparkling 
Shiraz to start the evening. We hope 
to see you there!

Members: ($70.00 + HST) $79.10
Non-members: ($80.00 + HST) 
$90.40
To register, please go to http://
www.eventbrite.com/event/
2907318869.

Vintages Pre-Release 
Tasting—Veneto and New 
Zealand—Have your Say!
Thursday, 26 April 2012
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

The Vintages release at the end of 
April is showcasing wines from 
Veneto and New Zealand. This is 
your opportunity to taste a some of 
the classic wines from these two 
regions. From Veneto, there might 
be a Valpolicella, a Ripasso and 
maybe an Amarone and from New 
Zealand, perhaps some aromatic 
whites and a Central Otago Pinot 
Noir. We’ll be selecting wines from 
both Veneto and New Zealand as 
well as others to keep things 
interesting and challenging. 

We encourage you to register early 
as all members signed up by 
Saturday, April 21 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 

2

http://www.eventbrite.com/event/2514675462
http://www.eventbrite.com/event/2514675462
http://www.eventbrite.com/event/2514675462
http://www.eventbrite.com/event/2514675462
http://www.eventbrite.com/event/2514675462
http://www.eventbrite.com/event/2514675462
http://www.eventbrite.com/event/3105214781
http://www.eventbrite.com/event/3105214781
http://www.eventbrite.com/event/3105214781
http://www.eventbrite.com/event/3105214781
http://www.eventbrite.com/event/3105214781
http://www.eventbrite.com/event/3105214781
http://www.eventbrite.com/event/2907318869
http://www.eventbrite.com/event/2907318869
http://www.eventbrite.com/event/2907318869
http://www.eventbrite.com/event/2907318869
http://www.eventbrite.com/event/2907318869
http://www.eventbrite.com/event/2907318869


affordable lesser-known premium 
quality products that are well-made 
bargains.

Members: ($41+HST) $46.33
Sponsored Guests: ($46+HST) 
$51.98
To register, please go to http://
www.eventbrite.com/event/
3105284991.

From the 
Wine 
Community
Kolonaki Group Wins 
Small Business Award for 
2012

The Hellenic Canadian Board of 
Trade (HCBT) has awarded Steve 
Kriaris and the Kolonaki Group the 
2012 HCBT Small Business Award. 
In recognition of the Kolonaki 
Group’s long history of supporting 
the Hellenic Community in Canada. 
On February 9, 2012 Steve Kriaris 
was presented with the award at a 
gala dinner held at the Toronto Park 
Hyatt Hotel.

Cuvée 2012 Award 
Winners
The Cuvée Wine Awards, hosted by 
the Niagara Community Foundation, 
were held on March 2 to 4. These 
are the only wine awards in Canada 
where the winners are chosen by 
the winemakers themselves. Each 
winery is asked to submit four 
outstanding wines for the 
competition. This year, 51 
winemakers sampled 264 wines 
submitted by 64 wineries before 
settling on the winners in 25 
categories, mostly divided by type of 
varietal.

Red Wine / WINNER
sponsored by Scott Laboratories
Palatine Hills Estate Winery
Proprietor’s Reserve Merlot 2007

Limited Edition Red Wine / 
WINNER
sponsored by Sun Media Niagara 
Publishing Group
Angels Gate Winery
Mountainview Pinot Noir 2009

White Wine / WINNER
sponsored by Scott Laboratories
GreenLane Estate Winery
Riesling 2010

Limited Edition White Wine / 
WINNER
sponsored by Vines – Sun Media 
Niagara Publishing Group
2027 Cellars
19th Street Chardonnay 2010

LCBO Red Wine / WINNER
Creekside Estate Winery
Shiraz 2009

LCBO White Wine / WINNER
Hillebrand Winery
Trius Sauvignon Blanc 2010

Dessert Wine / WINNERS
Sponsored by Bruni Glass 
Packaging Canada
G. Marquis Vineyards
Riesling Icewine 2009 1ST PLACE
Inniskillin Wines
Sparkling Vidal Icewine 2010 2ND 
PLACE

Limited Edition Dessert Wine / 
WINNERS
Sue-Ann Staff Estate Winery
Riesling Icewine 2007 1ST PLACE
Diamond Estates – The Winery
Dan Aykroyd Signature Series Vidal 
Icewine 2006 2ND PLACE

Sparkling Wine / WINNERS
Tawse Winery
Spark Rosé 2009 1ST PLACE
Featherstone Estate Winery
Joy Sparkling Wine 2008 2ND 
PLACE
Peller Estates Winery
Ice Cuvée Rosé NV 3RD PLACE

Chardonnay / WINNERS
Stoney Ridge Cellars
Excellence Chardonnay 2009 1ST 
PLACE
Tawse Winery
Robyn’s Block Chardonnay 2009 
2ND PLACE

Riesling / WINNERS
GreenLane Estate Winery
Riesling 2010 1ST PLACE
Hinterbrook Estate Winery
Riesling 2010 2ND PLACE
Cave Spring Cellars
Riesling CSV 2009 3RD PLACE

Gewürztraminer / WINNERS
Konzelmann Estate Winery
Gewürztraminer Late Harvest 2010 
1ST PLACE
Riverview Cellars Winery
Gewürztraminer 2010 2ND PLACE

Sauvignon Blanc / WINNERS
Peller Estates Winery
Private Reserve Sauvignon Blanc 
2010 1ST PLACE
Featherstone Estate Winery
Sauvignon Blanc 2011 2ND PLACE

White Blend / WINNERS
Stonechurch Vineyards
Riesling Gewürztraminer 2009 1ST 
PLACE
Rockway Glen Estate Winery
Chardonnay/Riesling 2010 2ND 
PLACE
Diamond Estates – The Winery
Hat Trick White 2009 3RD PLACE
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Pinot Grigio / Pinot Gris / 
WINNER
Fielding Estate Winery
Estate Bottled Pinot Gris 2010

Viognier / WINNERS
Fielding Estate Winery
Viognier 2010 1ST PLACE
Creekside Estate Winery
Reserve Viognier 2010 2ND PLACE

Cabernet Sauvignon / WINNERS
Peller Estates Winery
Private Reserve Cabernet 
Sauvignon 2010 1ST PLACE
Lakeview Cellars
Cabernet Sauvignon Reserve 2007 
2ND PLACE

Cabernet Franc / WINNERS
Fielding Estate Winery
Cabernet Franc 2010 1ST PLACE
Vignoble Rancourt Winery
Cabernet Franc 2007 2ND PLACE
Niagara College Teaching Winery
Dean’s List Cabernet Franc 2009 
3RD PLACE

Meritage / WINNERS
Kacaba Vineyards
Reserve Meritage 2007 1ST PLACE
Vineland Estates Winery
Cabernet Merlot Reserve 2007 2ND 
PLACE
Tawse Winery
Meritage 2008 3RD PLACE

Pinot Noir/ WINNERS
Angels Gate Winery
Mountainview Pinot Noir 2009 1ST 
PLACE
Niagara College Teaching Winery
Dean’s List Pinot Noir 2009 2ND 
PLACE

Merlot / WINNERS
Palatine Hills Estate Winery
Proprietor’s Reserve Merlot 2007 
1ST PLACE
Kacaba Vineyards
Reserve Merlot 2007 2ND PLACE

Gamay Noir / WINNER
13th Street Winery
Gamay Noir Sandstone Old Vines 
2010

Red Blend / WINNERS
Colaneri Estate Winery
Insieme 2009 1ST PLACE
Diamond Estates – The Winery
Hat Trick Red 2010 2ND PLACE

Syrah / Shiraz / WINNERS
Creekside Estate Winery
Broken Press Syrah 2008 1ST 
PLACE
Colio Estate Wines Inc.
CEV Small Lot Shiraz 2008 2ND 
PLACE

Tony Aspler Cuvée Award of 
Excellence / WINNER
sponsored by Tony Aspler
Ron Giesbrecht, Winemaker, Henry 
of Pelham Family Estate Winery:
For consistently producing fi ne 
wines across Henry of Pelham’s
portfolio for 22 years.

Cuvée Award of Excellence in 
Viticulture / WINNER
sponsored by BASF Canada Inc.
Duarte Oliveira Sr., Oliveira 
Vineyards

There Is More Than Gold 
in El Dorado
By Robert White

When most people think of fine 
California wines, Napa and Sonoma 
generally come to mind; however, 
there are other areas in California 
making beautiful wine that we will 
likely never find in Ontario. I recently 
had an afternoon to explore just 
such an area.

El Dorado County is just about an 
hour west of Sacramento in the 
foothills of the Sierra, Nevada 
mountains. It is famed for the 
mineral deposits and gold mines 
that attracted waves of immigrants, 
known as the 49ers, during the 1849 
California Gold Rush. Wine grape 
growers in the El Dorado AVA region 
produce Zinfandel, Cabernet 
Sauvignon, Merlot and Rhône 
varietals. The vineyards are found at 

elevations between 1,200 feet 
(366 m) and 3,500 feet (1,067 m) 
above sea level and benefit from the 
cool breezes that come off the 
mountains. The soils of the region 
are magma based with high levels 
of acidity.

For the most part, the climate in this 
part of California resembles that of 
Italy or Spain, making wine grapes 
and vineyards one of the region's 
primary crops and industry. Over 
100 wineries are found throughout 
the Gold Country. Winters are cool 
and damp, averaging around 30 
inches of rainfall and occasional 
snowfall. Winter temperatures range 
from the upper twenties to mid-
fifties. Summers are dry and hot, but 
cool in the evenings. The climate, 
while fickle at times (cold summer 
and late rains), generally allows the 
grapes to ripen well and the cool 
evenings allow the development of 
good acidity.

While a few vineyards started just 
after the gold miners had come and 
gone, it is only in the past forty 
years that winemaking has been 
revived. The wineries we visited 
were family run and produce 
between 2,500 and 10,000 cases 
per year. 

One of the largest wineries is 
Boeger Winery which has been 
doing some innovative aging in oak 
barrels from different regions of the 
world. They produce a large number 
of varietals including a very good 
Barbera and estate bottled 
Zinfandel.

As noted, several wineries are 
focusing on Rhône varieties. Holly’s 
Hill at 2,700 feet has planted its 
vineyards exclusively to Rhône 
varietals including Mourvèdre, 
Rousanne and Viognier. The Hill Top 
Syrah was excellent.
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Sierra Vista, producing wines since 
1977, also “specializes” in Rhône 
style wines, and produces their own 
version of a Châteauneuf-du-Pape.  
Narrow Gate, a smaller winery, 
more rustic, produces an excellent 
Cabernet Sauvignon/Cabernet 
Franc blend—it was interesting to 
see how good this can be when all 
the grapes that go into the wine are 
fully ripe!

So if you find yourself in the 
Sacramento or Lake Tahoe area, 
take a drive to El Dorado. The 
scenery is quite spectacular and the 
wines equally captivating.

Past Events
Lake Erie North Shore 
(LENS) Tasting
February 9, 2012
Reported by Bill Ellis

Late in 2011, I was approached by 
Guild Director Richard Thibodeau 
with the suggestion of a tasting of 
Lake Erie North Shore (LENS) 
wines. I was interested from an 
educational point of view to see how 
the industry was maturing in the 
area but was further enticed to do 
the tasting when I was informed that 
it would be lead by a fellow Windsor 
native who is now the Sommelier at 
one of Toronto’s most highly 
acclaimed restaurants, Canoe. The 
Sommelier, William Prudhome, is a 
credit to the City of Roses. Will is 
personable, passionate and 
knowledgeable. He is the recipient 
of the 2010 Best Ontario Sommelier 
Competition.

Although I grew up in Windsor it has 
been a long time since I have given 
any thought to the wine industry in 
the LENS area. In fact, the last time 
I went on a winery visit was 1990, 
when I had the chance to visit Colio 
to spend some time with their 
winemaker at the time Carlo Negri. 

At that time, I sampled Carlos’ full-
bodied reds and was also quite 
taken with a sparkling wine that he 
produced called Chateau D’Or. 
Believe it or not, squirreled away in 
the furthest recess of my cellar, I 
found three forgotten bottles of the 
same!

Local producers shipped 28 bottles 
of their best product, of them 16 
were selected for the tasting. When 
we were all seated, Will took us on a 
journey through time from the 
bootlegging era to present, 
describing the area’s affinity to wine 
and spirits.

Below are the flights and as we 
always do at our tastings all the 
wines were tasted blind.

Flight 1 – Whites
• ViewPointe Estate Winery, 2010, 

Pointe Blanc Sauvignon Blanc, 
$18.95

• Smith & Wilson, 2010, Viognier, 
$15.00

• Cooper’s Hawk, 2010, Unoaked 
Chardonnay, $13.95

• Sprucewood Shores, 2008, Barrel 
Reserve Chardonnay, $24.95

• Pelee Island, 2008, Pinot Gris 
Vendange Tardive (#224196), 
$16.95

Flight 2 – Light reds / Hybrids / 
Blends
• Aleksander, 2010, Chambourcin, 

$14.00
• ViewPointe Estate Winery, 2008, 

Colchester Cuvée, $17.15
• Aleksander, 2008, Pinot Noir, 

$24.95
• Mastronardi, 2008, Merlot/

Cabernet, $19.95
• D’Angelo, 2005, Old Vines Foch, 

$20.00

Flight 3 – More Reds
• Colchester Ridge Estate Winery, 

2008, Cabernet Franc, $17.80
• Colio Estate Wines, 2007, 

Reserve Cabernet Franc, $20.75
• Sprucewood Shores, 2005, 

Reserve Cabernet Sauvignon, 
$34.95

• Pelee Island, 2008, Vinedressers 
Cabernet Sauvignon (#530576), 
$19.95

• Muscedere, 2009, Cabernet 
Sauvignon, $30.00

• Muscedere, 2008, Syrah, $40.00

Over the past two decades, the 
LENS wine industry has grown. For 
the most part, we were able to 
discern the newer plantings and 
identify products at the front end of 
the winemaking journey. Our hope is 
that a good growing climate will 
produce the quality fruit needed to 
make high quality wines. Good fruit, 
good winemaking technique and 
practices and patience should see 
an increase in overall quality of the 
final product in the bottle.

The best of the tasting:
• ViewPointe Estate Winery 2010 

Pointe Blanc Sauvignon Blanc—
Sweetness and a nose of tropical 
fruits. Comparable nose to 
California Sauvignon Blanc. Quite 
enjoyable.

• Smith & Wilson 2010 Viognier—
Floral notes and a hint of peach, 
classic oily consistency on the 
palate. Exhibits French 
characteristics and oily on the 
palate. Priced well too.

• Muscedere 2009 Cabernet 
Sauvignon—Full bodied red with 
dark berry, chocolate and plumb, 
not overpowered by the oak. A 
real surprise.

• Muscedere 2008 Syrah—Dark 
berry, pepper and oak were the 
dominant flavours in this well 
integrated wine. Best overall of 
the evening.

I would like to thank the producers 
from the Lake Erie North Shore 
region for their support and for 
making their products available for 
the tasting. Our group agreed that 
another tasting in the future would 
be welcomed to see and judge 
improvements that good practices 
and time will bring. Lastly I would 
personally like to thank Will for his 
time and support of this effort. He 
certainly made the evening a 
success with his insights and 
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candor. Will is a credit to the LENS 
region and a true ambassador.

As for the 1990 Colio sparkler I 
found hidden in my cellar after all 
this time, it showed good fruit and 
lots of bubbles however it had 
oxidized—so sad. As the old adage 
used to go, we shall drink no wine 
before (or sadly after) its time!

Vintages Pre-Release 
Tasting
February 16, 2012
Reported by Dave Williamson

The February 18 Vintages Release 
contained “22 customer favourites” 
and a smaller theme of “tasting 
terroir”. In the end it is maybe one of 
the more confused releases in 
several months, though, as always, 
there were some hidden gems and 
strong values to be found for those 
willing to look beyond the upfront 
LCBO marketing. The tasting 
focused on wines from the terroir 
theme and main release, and did 
not cover any of the 22 favourites. 
Three flights of 4 wines were tasted
—one white and two red. A bonus 
13th wine was served at the end. As 
usual all wines were tasted blind. 
The evening was hosted by Guild 
Director Richard Thibodeau.

Popular value wines of the tasting 
were the Mike Weir Riesling, the 
Schroeder Pinot Noir from 
Patagonia, and the Massandra 
Muscat from the Ukraine. All are 
value priced from $15-18.

White Flight
• Mike Weir Riesling, 2008, VQA 

Niagara-On-The-Lake, Ontario, 
#229286, $14.95

• Bachelder Niagara Chardonnay, 
2009, VQA Niagara Peninsula, 
Ontario, #271841, $34.95

• Bachelder Oregon Chardonnay, 
2009, Willamette Valley, Oregon, 
USA, #273334, $34.95

• Bachelder Bourgogne 
Chardonnay, 2009, AC 
Bourgogne, France, #272005, 
$34.95

As the odd one out in the flight, the 
Mike Weir Riesling was identified by 
the majority of the group, enjoyed 
for its tropical fruitiness, and tied as 
the flight favourite with the 
Bachelder Chardonnay from 
Niagara. The remainder of the flight 
sampled the interesting work of 
Canadian Winemaker Thomas 
Bachelder (formerly of Le Clos 
Jordanne). It was a rare opportunity 
to taste three wines, made in such a 
fashion, side by side, and the terroir 
certainly shone through. All three 
are excellent, well-made wines, and 
a great education on their region of 
origin. The Niagara Bachelder was 
the overwhelming favourite over the 
sweetness and coconut showing in 
the Oregon wine, and the lighter 
reserved offering from Burgundy. 
The Bachelder Chardonnays were 
in short supply at the LCBO, and at 
$100 to invest in a similar tasting at 
home this was certainly worth the 
price of admission for the evening.

First Red Flight
• Champy Signature Pinot Noir 

Bourgogne, 2009, AC Bourgogne, 
France, #001149, $20.95

• Hitching Post Hometown Pinot 
Noir, 2008, Santa Barbara 
County, California, USA, 
#256644, $26.95

• Maysara Jamsheed Pinot Noir, 
2008, McMinnville, Oregon USA, 
#127035, $31.95

• Familia Schroeder Saurus Select 
Pinot Noir, 2008, Patagonia, 
Argentina, #055442, $17.95

Richard managed to fool the group 
for a second consecutive VPR by 
again lining up a flight of the same 
varietal. The wines in this flight 
changed in character and profile 
during the tasting, and some time in 
a decanter may show their full 
potential. While many picked the 
first wine as a Pinot Noir, wines in 
the flight were identified as blends, 
Cabernet Franc, Grenache and 
Syrah with no clear identification of 
new vs. old world. None of the 
group identified all four as Pinot 
Noir. Preference was evenly split 
amongst the four, though on 

learning the price all agreed the 
Patagonian wine was a great value, 
and certainly not anticipated from 
Argentina (better known for 
Malbecs, Bonardas and Cabs). The 
Hitching Post Pinot Noir (the winery 
well known from Sideways) was 
also favourable and showed signs of 
black currant and caramel. The 
Champy Signature showed some 
complexity, pepper, and is elegant 
and well balanced. The Oregon 
Pinot was higher in acidity and likely 
to be food friendly.

Second Red Flight
• Produttori Del Barbaresco 

Barbaresco, 2007, DOCG, 
Piedmont, Italy, #708826, $41.95

• Piccini Villa al Cortile Brunello di 
Montalcino Riserva, 2005, DOCG, 
Tuscany, Italy, #205724, $41.95

• Banfi Riserva Chianti Classico, 
2007, DOCG, Tuscany, Italy, 
#998328, $27.95

• Township 7 Syrah, 2007, VQA 
Okanagan Valley, B.C., #263665, 
$25.95

This flight was generally 
disappointing for most of the group. 
All three Italian wines were viewed 
to be overpriced, and most voted 
that the 91 awarded to the Brunello 
by Wine Spectator should be turned 
upside down. Of the three, the 
Barbaresco was the most 
favourable with hints of raspberry. 
The Township 7 Syrah was voted 
the best of the flight showing cherry 
and white pepper, and good 
balance.

Fourth Flight
• Massandra White Muscat, 2008, 

South Coast, Ukraine, #259697, 
$15.95

The winner of the night was saved 
until the end. The Muscat from 
Ukraine won rave reviews from the 
group with most planning to pick up 
at least one bottle. From a region of 
the world that we don’t often get the 
opportunity to sample from, it would 
serve well with blue cheese, nuts, or 
fruit.
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Membership 
in the Guild
All Guild memberships are for a 
calendar year and expire each 
December 31.

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

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.

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: March 23, 
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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