
May and June will be a good time 
for our membership to take a look at 
the diversity of events that are 
representative of our mandate. In 
these two months, we will have a 
single varietal tasting (Riesling), a 
Vintages Pre-Release (VPR) 
featuring German and Pinot Noir 
wines, a special evening with Paul 
Speck from Henry of Pelham and 
Family Wines as well as another 
VPR featuring Southern Rhone and 
South African wines.

It is always a challenge for the Guild 
Board of Directors to ensure that we 
provide the events, networking and 
education that you rely on us for, 
especially given such a large 
number of you are graduates of the 
Sommelier program at Algonquin 
College. I mention this because our 
Annual General Meeting (AGM) is 
rapidly approaching. This year, it is 
being held on Wednesday, May 29, 
2013 from 7:00 – 9:00 p.m. in the 
Hospitality Amphitheatre across 
from the wine lab at Algonquin 
College. At the AGM, we provide a 
look back and solicit your input and 
support for the year ahead. The 
AGM is also a membership 
appreciation event where we will 
provide light refreshments after the 
meeting during which you have the 
opportunity to share thoughts and 
ideas with directors and other 
members on tastings or events that 
you may like to see us organize.

If you are interested in attending, 
please register through the link in 
the newsletter. Even though there is 
no cost to members for the event, 
we need the registration to make 
sure we have refreshments for 
attendees. Please join us at the 
AGM!

We look forward to seeing you at an 
upcoming event!

Cheers, 
Bill Ellis
President

NEXT EDITORIAL 
DEADLINE: May 24, 2013
We invite you to share a story or 
announcement. Please send your 
submissions to Dawn Harvie at 
newsletter@sommelierguild.com
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Upcoming 
Guild Events
Riesling Round-up
Wednesday, May 8, 2013
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

Many wine lovers would concur with 
celebrated wine expert Jancis 
Robinson, Master of Wine, who 
wrote, “I think that Riesling is 
indisputably the greatest wine grape 
in the world” (Jancis Robinson 
website, “Riesling”, Sept. 3, 2008). 
Robinson praises Riesling for being 
so good at expressing the terroir of 
many different regions, being 
aromatic (flowers, minerals, honey, 
nuts and citrus fruits), having lower 
alcohol levels, refreshing character 
and ageing capacity and producing 
a range of wine styles.

In the first Guild Riesling tasting 
since Guild Director Robert Whiteʼs 
excellent “Remarkable Riesling” 
tasting in June 2009, Guild Director 
Larry Woods will leads us through a 
tasting of a variety of styles of 
Riesling from dry to sweet, young to 
several years old, from nine or ten 
different New World and Old World 
regions, including one of the wines 
from the 2009 tasting. 

Members: ($45+HST) $50.85
Sponsored Guests: ($50+HST) 
$56.50
To register, please go to http://
ncsgriesling130508.eventbrite.com

Vintages Pre-Release 
Tasting—Pinot Noir—
Have your Say!
Thursday, May 23, 2013
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

For Pinot fans that did not get 
enough at this monthʼs Burgundy 
tasting or were unable to attend, the 
last Vintages release of May is listed 

as Pinot Noir. In addition to Pinot 
Noir, the release also features 
German-style wines. So long as 
there are enough recommended 
wines, weʼll feature a flight of Pinot 
and maybe a couple of the German-
style wine plus other interesting 
wines from the release. 

We encourage you to register early 
as all members signed up by 
Saturday, May 18, 2013, 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: ($45+HST) $50.85
Sponsored Guests: ($50+HST) 
$56.50
To register, please go to http://ncsg-
vpr-2013-05-23.eventbrite.com

Annual General Meeting
Wednesday, May 29, 2013
7:00 p.m. – 9:00 p.m.
Algonquin College
1385 Woodroffe Avenue
Hospitality Amphitheatre 
Room H102 (across from Wine Lab)

The Guildʼs Annual General Meeting 
is part business and part social 
event. A (very) brief summary of the 
yearʼs activity and financial status 
will be followed by an election to fill 
Board of Director positions being 
vacated for 2013-2014. While the 
votes are tallied, members will be 
given an opportunity to provide 
feedback about the Guild and Guild 
events and address questions to the 
retiring Board. This will be followed 

by a reception where food and wine 
will be served. We look forward to 
seeing you.

This event is for Guild members 
only.

There is no charge for this event but 
you need to register at http://ncsg-
agm-2013-05-29.eventbrite.com

Henry of Pelham
Tuesday, June 11, 2013
6:30 p.m. – 8:15 p.m.
Vendange Institute
440 Albert Street, Suite C108

The Guild is pleased to welcome 
Paul Speck, President and co-owner 
of Henry of Pelham for this special 
evening. Henry of Pelham on the 
Short Hills Bench in Niagara has 
some of the prime grape growing 
lands and focuses on vinifera grape 
varieties, although their Baco Noir is 
one of the finest anywhere. A 
founding member of the Vintners 
Quality Alliance (VQA), Henry of 
Pelham has won numerous 
domestic and international awards, 
including at VinItaly and the London 
Wine Trade Fair. Paul will introduce 
some of the premium wines from the 
Estate. We also hope to have a 
mini-vertical that will let us explore 
the effects of climate on the wine. 
Paul will also bring us up-to-date on 
what is happening at Henry of 
Pelham and in Niagara. Many Guild 
members know Daniel, Paulʼs 
brother and a member of the Guildʼs 
Board of Governors. Please note 
this event will begin at 6:30 p.m. 
sharp. We look forward to seeing 
you there!

As we anticipate this event will sell 
out quickly, we are initially limiting 
sales to members only.

Members ($35+HST) $39.55
To register, please go to http://ncsg-
hop-2013-06-11.eventbrite.com 
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Vintages Pre-Release 
Tasting—Southern 
Rhone, South Africa—
Have your Say!
Thursday, June 20, 2013
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

The release scheduled for the end 
of June is featuring wine from 
Southern Rhone and South Africa. 
Rhone wines with blends of Syrah 
and Grenache are great matches for 
the BBQ fare of summer. Come join 
us to pick up some good value 
wines for summer entertaining. 

We encourage you to register early 
as all members signed up by 
Saturday, June 15, 2013, 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: ($40+HST) $45.20
Sponsored Guests: ($45+HST)
$50.85
To register, please go to http://ncsg-
vpr-2013-06-20.eventbrite.com

Past Events
Tour de Bourgogne
Thursday, April 11, 2013
Reported by Malcolm Rose

It was a full house for the premium 
Burgundy tasting held at the 
Vendage Institute on April 11, 2013. 
Led by Board members Allan 
Martineau and Malcolm Rose, the 
evening started off with a short slide 
presentation of photos taken by 
Allan and Malcolm during their past 
trips to this iconic region of France 
along with maps showing the 
location of the wineries where the 
wines that were being served were 
made.

Four flights of premium wines from 
the outstanding 2009 vintage were 
presented so that participants could 
experience the subtle regional 
differences and styles of wines from 
different regions including Côte de 
Nuits, Côte de Beaune, Côte 
Chalonnaise and Chablis. 

The first flight of four wines was 
comprised of white Burgundies 
including:

• Eric Forest lʼAme Forest Pouilly-
Fuissé, 2009, $27.95

• Domaine Michel Caillot 
Meursault, 2009, $42.95

• Domaine Jean-Marc Brocard Les 
Clos Chablis Grand Cru, 2009, 
$78.00

• Baillot Millot Chassagne-
Montrachet Morgeot 1er Cru, 
2009, $79.95

Of the wines in this flight, there were 
significant variations in flavour and 
scents. Of the four, the Chablis 
Grand Cru was voted the most 
popular amongst the attendees. 
Many people thought it had more 
characteristics of a Meursault than 
the steely crispness that defines 
wines from Chablis. This particular 
wine was quite aromatic with scents 
and flavours of smoke, nuts and 
butterscotch with a slight, but 
persistent bitter finish.

The second flight of two red wines 
from the Côte Chalonnaise region 
included:

• Château De Rully Rully 
Moleseme 1er Cru, 2009, $25.95

• Château Phillipe Le-Hardi 
Mercurey Les Puillets 1er Cru, 
2009, $29.95

In this flight, 11 people preferred the 
Chateau de Rully. Both wines were 
more light bodied in nature reflecting 
the regional characteristics of the 
terroir. The wines were similar in 
appearance, somewhat austere in 
character with good acidity and tart 
cherry flavours.

The third flight was made up of four 
red wines from the Cote de Beaune 
region:

• Domaine Rodet Chateau de 
Mercy Hautes Cotes de Beaune, 
2009, $19.95

• Earl Roger Beland Santenay-
Commes 1er Cru, 2009, $33.95

• Chateau Phillipe-Le-Hardi Les 
Brunettes et Planchots Aloxe-
Corton, 2009, $39.95

• Louis Latour Château Corton 
Grancey Grand Cru, 2009, 
$145.00

All wines in this flight were rated as 
very good with the Domaine Rodet 
taking the prize for best value (taste/
price) of the four wines. The crowd 
favourite however, was the Corton 
Grancey, which many felt was 
reminiscent of a new world Pinot. It 
was an exceptionally well-crafted 
wine with loads of lush cherry/black 
cherry flavours with excellent 
balance, well integrated tannins and 
a long fruity finish.

The final flight of four reds consisted 
of selections from the famed Cote 
de Nuits region of the Cote DʼOr:

• Henri de Villamont Gevrey-
Chambertain les Évocelles, 2009, 
$42.95

• Domaine Daniel Rion & Fils 
Vosne-Romanee Les Beaumonts 
1er Cru, 2009, $74.95
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• Domaine Daniel Rion & Fils Nuits-
St-Georges Les Vignes Rondes 
1er Cru, 2009, $75.00

• Louis Jadot Chambolle-Musigny 
Les Baudes 1er Cru, 2009, 
$110.00

These were felt to be exceptional, 
full-bodied wines with rich aromas of 
cherries, roses, tobacco, leather and 
coffee. On the palate these wines 
did not disappoint and it was difficult 
for those in attendance to pick a 
favourite. The Chambolle Musigny 
possessed a particular softness that 
seemed somewhat more refined 
and elegant than the other three. 
However, none of the wines 
disappointed.

All in all, those in attendance 
enjoyed themselves and were very 
pleased with the wine selections. 
Undoubtedly, with age, these wines 
would have shown even more 
complexity, but even with only three 
years of aging, the wines were 
outstanding. Due to the 
overwhelming interest this tasting, 
the Guild is contemplating another 
premium Pinot tasting in the months 
to come. Stay tuned for details.

Vintages Pre-Release
Thursday, April 25, 2013
Reported by Colleen Hyslop

The Vintages Pre-Release (VPR) 
tasting for the LCBO release of 
Saturday, April 27, 2013 was well 
attended. Twenty-three eager folks 
crowded into the Vendange Institute 
on the evening of April 25, 2013. 
The event was intended to focus on 
Veneto and Appassimento wines as 
well as some organic products. But 
since the consultants had fewer 
than expected to recommend in 
these categories, the tasting ranged 
more widely. The first flight 
comprised four whites with rather 
out-of-the-ordinary flavor profiles, 
the second flight included five reds 
that the consultants did recommend, 
and the third flight took in four “big” 
reds.

The first white of the evening was 
the Clos de Nouys Demi-Sec 

Vouvray 2011 (322669, $19.95), a 
Chenin Blanc from the Loire region 
of France. It was a crowd pleaser, 
though unlike a classic Vouvray. 
Twelve of the 23 tasters liked it. 
There was a pleasing contrast 
between the nose with herbaceous 
notes reminiscent of a Sauvignon 
Blanc and the palate which tasted of 
tropical fruit and had a hint of 
residual sugar. Most agreed they 
would buy this wine for the price.  

The second white was the Loan 
Wines Unwooded Special Reserve 
Semillon 2004 from Australiaʼs 
Barossa Valley (301127, $15.95). 
For a nine-year-old wine it had great 
acidity, but the fruit was gone. It had 
a somewhat smoky nose which was 
interesting since it was “unwooded”. 
Unfortunately, the nose was too 
funky for most of the tasters and 
only one person voted this as their 
favorite. Others found the whiff of 
petrol or varnish off-putting. Still, this 
was an interesting example of an 
aged Semillon and for the price you 
might try it out of curiosity.

Next up was the Tommasi Adorato 
Appassimento Bianco 2011 from the 
Veneto, Italy (320721, $15.95). This 
wine is produced with 90% 
Garganega and 10% Chardonnay 
grapes, a portion of which are dried 
in the Appassimento style before 
pressing. Seven of the 23 tasters 
chose this as their favorite of the 
whites. It had good acidity, depth, 
complexity and a solid fruit core 
(ripe gooseberry) that would go well 
with foods such as light meats in 
cream sauce. Most of the panel said 
they would buy this wine.

The last white was a blend from 
South Africa made from Chenin 
Blanc (about 50%), Chardonnay, 
Viognier and Clairette Blanche 
(Lammershoek Roulette Blanc 
2010, 225458, $21.95). Five of the 
tasters considered it their favorite of 
the flight. Although it looked a little 
cloudy in the glass, it had good 
acidity (lemon), some weight on the 
palate and was well-balanced (well 
integrated oak). It will be food 
friendly. 

The second flight was a selection of 
reds recommended by LCBO 
product consultants. The first up 
was the Michele Chiarlo le Orme 
Barbera dʼAsti Superiore 2010 from 
Piedmont, Italy (265413, $15.95). 
Sadly, it was a disappointment to 
most: two tasters liked it but the 
majority said they wouldnʼt buy it. 
Although fruity and fresh, it had 
none of the personality one expects 
from the reds of this region.

The next red was the Burning Kiln 
Strip Room Merlot/Cabernet Franc 
2011 (327700, $24.95) from an 
emerging new Ontario wine region 
on Lake Erieʼs north shore. The 
area was previously devoted to 
tobacco growing and the wines are 
made from grapes dried or partially 
dried in former tobacco-drying kilns. 
Three tasters liked it, but two others 
gave it thumbs down. The nose was 
interesting with notes of green 
pepper and tea but also a distinct 
tang of pickling spice. On the palate 
it had good acidity and some fruit. 
The panel thought it might be over-
priced.

The crowd pleaser of this flight was 
the Gotham Cabernet Sauvignon 
2009 from the McLaren Vale in 
Australia (311464, $18.95). At 
14.9% alcohol by volume, you could 
taste the alcohol on your tongue, 
along with spices and a hint of 
eucalyptus. The tannins were light, 
but the fruit was ripe and there was 
some structure. The panel dubbed it 
“enjoyment in a glass”, but agreed 
that it fell short of expectations for 
an Australian Cab.

The fourth red was more successful 
in meeting expectations. The Napa 
Cellars Zinfandel 2010 from Napa 
Valley, California (126607, $24.95) 
had a touch of candy on the nose as 
well as ripe damson plum, stewed 
fruit and bourbon. The fruit and 
structure were good and it should be 
food friendly. Most of our tasters 
agreed they would buy it.

The last red of this flight was an 
IGT blend from Tuscany, Italy: the 
Fattoria di Basciano il Corto 2009 
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(134775, $27.95). Reviews were 
mixed. It was the favourite of three 
tasters, but it was disliked by three 
others. The nose had pleasant 
aromas of leather and ripe fruit. The 
blend of Sangiovese with Cabernet 
Sauvignon gave high acidity and 
very dry tannins, but there was 
enough fruit to balance it. This wine 
should be food friendly.

The third flight focused on bigger 
reds, with prices ranging from 
$28.95 (500 ml) to $66.95. First up 
was the Monte del Fra Lena di 
Mezzo Amarone della Valpolicella 
Classico 2007 from the Veneto, Italy 
(047506, $48.95). The nose was 
rich with aromas of clove, cinnamon 
and allspice. The palate was 
complex and it had a long finish. At 
15.5% alcohol by volume, the panel 
dubbed it “boozy Christmas cake in 
a glass”. Eleven tasters voted 
thumbs up; one disliked it because 
of the high alcohol and a hint of a 
waxy, milk chocolate on the tongue. 
It had less structure than a typical 
Amarone and probably wonʼt age 
well. But if you feel the price is right, 
buy and enjoy it now.

The next two reds were young 
Cabs, one a blend. From Spain, we 
tried the Miguel Torres Mas La 
Plana Cabernet Sauvignon 2008 
from Penedes (129676, $54.95). 
This red is still in its infancy. There 
was lots of fruit and acid and the 
tannins were very firm, almost 
harsh. Three tasters gave it thumbs 
up and one gave it thumbs down. If 
you like to cellar wines, this one will 
age well and become gorgeous and 
well-integrated over the next 10 to 
20 years. 

The Donimus Napanook 2009 from 
the Napa Valley is a blend of 87% 
Cabernet Sauvignon, 8% Petit 
Verdot and 5% Cabernet Franc 
(212357, $66.95). Again, this wine is 
very young. The robust palate had 
leather, cedar and earthy tones and 
will go well with food. It can be 
expected to develop with cellaring 
over the next 10 years. 

The final offering of the night was 
the Antolini Recioto Della 
Valpolicella Classico 2009 from the 
Veneto, Italy (135533, $28.95 for 
500 ml.). Sadly, it was rather a 
disappointment. Tasters described it 
as “like drinking a Vintage Port but 
without the tannin”. It had a lot of 
fresh fruit and alcohol on the palate 
but little complexity or structure. It is 
unlikely to age for more than three 
to four years.

Flight 1
• Clos de Nouys Demi-Sec 

Vouvray, 2011, Loire, Franch, 
322669, $19.95

• Loan Wines Unwooded Special 
Reserve Semillon, 2004, Barossa 
Valley, Australia, 301127, $15.95

• Tommasi Adorato Appassimento 
Bianco, 2011,Veneto, Italy, 
320721, $15.95

• Lammershoek Roulette Blanc 
2010, South Africa, 225458, 
$21.95

Flight 2
• Michele Chiarlo Le Orme Barbera 

dʼAsti Superiore 2010 from 
Piedmont, Italy, 265413, $15.95

• Burning Kiln Strip Room Merlot/ 
Cabernet Franc, 2011, Ontario, 
327700, $24.95

• Gotham Cabernet Sauvignon, 
2009, McLaren Vale, Australia, 
311464, $18.95

• Napa Cellars Zinfandel, 2010, 
Napa Valley, California, 126607, 
$24.95

Flight 3
• Monte del Fra Lena di Mezzo 

Amarone della Valpolicella 
Classico, 2007, Veneto, Italy, 
047506, $48.95

• Miguel Torres Mas La Plana 
Cabernet Sauvignon, 2008, 
Penedes, Spain, 129676, $54.95

• Donimus Napanook, 2009, Napa 
Valley, 212357, $66.95

• Antolini Recioto Della Valpolicella 
Classico, 2009, Veneto, Italy, 
135533, $28.95, 500 ml

Cancellation 
Policy
Cancellations must be made by 
informing the Registrar at least five 
days before the event at 
events@sommelierguild.com. If you 
do so within this time frame, you will 
receive a refund. If you cancel less 
than five (5) days before the event, 
you will be responsible for finding an 
alternate to fill your seat and for 
advising the registrar of your 
alternateʼs name at least 12 hours 
prior to the event.

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/
5022582680/eorg#.

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.
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