
It has been good to see many of you 
at recent Guild events as well as 
other wine events around the 
National Capital Region. We 
certainly have a number of great 
options for learning about and 
enjoying wine here; that thirst for 
knowledge is not only served by 
groups like ours, but by a number of 
knowledgeable restaurateurs 
running events with well trained 
staff.

Based on this, 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 Tuesday, 
June 10, 2014 from 7:00 – 9:00 p.m. 
in the Hospitality Amphitheater 
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
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NEXT EDITORIAL 
DEADLINE: May 23, 2014
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
Century Varietal Club 
Tasting
Wednesday, May 7, 2014
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

Are you stuck in a rut, always 
buying the same wines or types of 
wine? Wondering what to try next? 
How about a glass of Teroldego, 
Malvasia Bianco, Falanghina, 
Auxerrois, Gaglioppo, Cesanese or 
some other esoteric varietal?

Curious? Then our recently created 
Century Varietal Club will be of 
interest! The concept was created 
by a couple of New Yorkers, with the 
goal of tasting 100 different grape 
varieties. (Yup we are borrowing 
their great idea!) Extreme wine 
tasting? Maybe not, but that sure 
makes it sound exciting, doesnʼt it?

Part of the National Capital 
Sommelier Guild mission is to 
provide opportunities for wine 
enthusiasts and sommeliers to 
broaden their knowledge of wine. 
Exploring interesting wine regions 
and unique varietals beyond the 
world of Cabernet and Chardonnay 
sounded like a lot of fun!

The Guildʼs series of Century 
Varietal Club events feature 12 to 14 
different varietals at each tasting 
with the goal of eventually tasting 
100 different varietals or more. This 
is not as daunting a task as it 
seems, after all, youʼve probably 
tasted 10-20 different grapes 
without even knowing it. Not only is 
this a chance to taste many new 
and notable grapes, thereʼs the thrill 
of the hunt as well!

Our Century Varietal tasting events 
focus on the single varietals and we 
will run these tastings as we collect 
interesting and unique samples. To 
help you track your progress, we will 
provide a form with over 150 grape 
varieties. As a result of tasting on 
your own or at one of the Guildʼs 
Century tasting events, youʼll be 
able to keep track of your varietals. 
You can download the tracking 
spreadsheet from the Guild website. 
When you hit the century mark, you 
will earn a spiffy Century Club 
Certificate of Achievement. The 
whole thing works on the honour 
system so BEWARE! Should you lie, 
may the wrath of Bacchus curse 
your palate!

This event is the second in our 
series of Century Varietal Club 
tastings. Places are limited; the first 
tasting in this series was sold out, 
so register soon to reserve your 
spot. 

Members: ($36+HST) $40.68
Sponsored Guests: ($41+HST) 
$46.33
To register, please go to http://ncsg-
century-varietal-
club-140507.eventbrite.com

Vintages Pre-Release 
Tasting—Rhône and Fresh 
Whites—Have your say!
Thursday, May 22, 2014
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

Châteauneuf-Du-Pape, Hermitage, 
Côte Rôtie, are all venerable and 
evocative names in the lexicon of 
any wine enthusiast. Come and join 
us as we explore these and some of 
the Côte-du-Rhône and 
Côte‑du‑Rhône Villages 
appellations of the Rhône river 
valley. The tasting will be in a wine 
tour style with thematic flights that 
express the geographic and 
oenological diversity of the Rhône, 
as we tour northward from Avignon 
to Vienne. 

In addition to Rhône and 
Rhône‑style wines we will be 
looking for fresh white wines to 
honour the arrival of spring, and 
prepare our palates for summer 
sipping on the patio. As always, we 
will also be searching for gems in 
the LCBOʼs latest release.

As is our pre-release tradition, all 
members who have signed up by 
Saturday, May 17, 2014, will be 
invited to suggest a few additions to 
the tasting from the release. We will 
consider these requests as we 
make our final selection, particularly 
looking at popular items based on 
multiple responses, and any 
intriguing thematic suggestions.

The VPR program is an opportunity 
to “try before you buy” some of the 
wines to be released by Vintages on 
the following Saturday. Taste some 
selected, expensive, highly reputed 
wines that might not otherwise cross 
your palate, and perhaps discover 
wines that offer an exceptional price 
to quality opportunity. You may find 
affordable, lesser-known premium 
quality products that are well-made 
bargains. This tasting will be led by 
Guild Director Andy Travill.

Members: ($40+HST) $45.20
Sponsored Guests: ($45+HST) 
$50.85
To register, please go to http://ncsg-
vpr-2014-05-22-11519419895.event
brite.com

California Dreaming 
(More Than Just Cabernet 
and Chardonnay)!
Wednesday, June 4, 2014
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

California offers so many more 
options than just Cabernet 
Sauvignon and Chardonnay that it 
deserves some attention in a 
focused tasting that will not only 
showcase the wines that we know, 
but also some that we arenʼt as 
familiar with. The tasting will be a 
mix of both unique varietals as well 
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as some premium examples of the 
wines we know and love.

Guild President Bill Ellis, a frequent 
visitor to Californiaʼs wine regions 
and producers, will lead the tasting. 
Bill will not only share tasting 
thoughts with you, but will have a 
presentation on the region, the 
wineries and some travel tips and 
thoughts to make your next visit to 
Napa and Sonoma more enjoyable.

Please sign up early for this event 
as it is sure to sell out quickly!

Members: ($50+HST) $62.15
Sponsored Guests: ($60+HST) 
$67.80
To register, please go to http://ncsg-
california-2014-06-04-11520266427.
eventbrite.com

Annual General Meeting 
2014
Tuesday, June 10, 2014
7:00 p.m. – 9:00 p.m.
Algonquin College Hospitality 
Amphitheatre
Room H102 (across from Wine Lab)
1385 Woodroffe Avenue

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.

Members only: No Charge
To register, please go to http://ncsg-
agm-2014-06-10-11519353697.eve
ntbrite.com

Vintages Pre-Release 
Tasting—Europe Versus 
New World Plus Unique 
Grapes—Have your Say!
Thursday, June 19, 2014
7:00 p.m. – 9:00 p.m.
Vendange Institute
440 Albert Street, Suite C108

This release features an interesting 
contrast between new and old world 
wines. Depending on the consultant 
recommendations, there will most 
likely be a few comparisons of the 
same grapes with one from Europe 
and other from the new world. In 
addition to this possibility, we will 
attempt to include one or two of the 
featured unique grapes so you can 
continue to add to your century club 
list. Besides the featured wines, we 
will also include some of the other 
interesting wines from the release. 

We encourage you to register early 
as all members signed up by 
Saturday, June 14, 2014, 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.

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

Members: ($40+HST) $45.20
Sponsored Guests: ($45+HST) 
50.85
To register, please go to http://ncsg-
vpr-2014-06-19.eventbrite.com

From the 
Wine 
Community
Control and sale of 
alcoholic beverages, for 
the year ending 
March 31, 2013
Also, a Statistics Canada release, 
our members may be interested in: 
http://www.statcan.gc.ca/daily-
quotidien/140410/dq140410a-
eng.htm

Tasty Travels
Melanie Allen is a graduate of the 
Algonquin Sommelier Program and 
current Guild member. Here is a link 
to her blog http://www.tasty-
travels.ca/niagara-peninsula-wine-
region.html#/ which inlcudes a trip 
she and her husband took to 
Niagara last July. 

Past Events
A Dozen ‘Deadly’ Zins
March 27, 2014
Reported by Sean OʼReagan

This sold-out varietal specific tasting 
event was led by Guild Director 
Robert White. With a winter that 
refuses to relinquish its grip to 
spring, these wines brought 
welcomed thoughts of BBQ season 
and summer, if only for a few short 
hours. The featured wines were 
collected by Robert over the past 
year, providing an excellent 
opportunity to compare Zinfandels 
from four countries and from regions 
in California and Oregon.

The evening started with a glass of 
white Beringer Zin while the room 
settled and awaited the first flight to 
be poured. The Dozen ʻDeadlyʼ Zins 
write-up promised us no white Zins 
and Robert assured us that it was 
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left off of the tasting notes and 
therefore didnʼt qualify as part of the 
tasting—remaining true to his 
promise. A clever technicality which 
the room embraced cheerfully, while 
sipping this chilled, off dry wine with 
notes of strawberry, candy floss on 
the nose followed by peach and pink 
grapefruit on the palate and fresh 
acidity to balance the sweetness.

The evening tasting consisted of 
four wines in each of three flights. 
The flights were laid out 
thoughtfully; first by country, then 
US regions followed by the three big 
R's of Zin. As usual, the wines were 
tasted blind. Following each flight, 
Robert provided some interesting 
notes on each of the wines.

The first flight covered four 
Zinfandel/Primitivo from four 
countries; USA, Italy, France and 
Canada. During the tasting, the 
country origins were correctly 
identified along with guesses for an 
Australian Zin in the flight.

The first wine from the Languedoc 
area was quite a rarity, coming from 
the only vineyard in France planted 
with Zinfandel. The wine is labelled 
as a Vin de France since there is no 
classification for it. The wine is deep 
ruby, with an expressive nose of 
coffee, toasted oak, smoke, dark 
fruit and forest floor. The wine has 
flavours of espresso, black cherry, 
blackberry with a medium long 
finish. The wine is medium bodied 
with juicy acidity and firm grainy 
tannins. This wine was the second 
favorite of the flight. Additional 
comments included the wine being 
jammy, complex with good spice, 
notes of anise and cumin, but also 
somewhat astringent and tannic.

The second wine was 100% 
Primitivo from Puglia, Italy and aged 
for ten months in barrel. Deep ruby-
purple and showing dark fruit, oak 
spice, vanilla and cherry. On the 
palate, a little fat and muddled with 
sweet, ripe, raisined fruit, dark 
cherry/berry. Full body, with soft 
tannins and a medium length finish. 
This was favorite in the flight. Other 

comments included notes of cigar, 
black licorice, baking spice, raisin, 
sweetness, over extraction and 
lacking fruit.

The third wine of the flight first 
released in 2003 was from the 
Okanagan in British Columbia. 
Medium garnet in the glass with a 
shy nose of spice, plum, blackberry, 
vanilla and dusty notes. Medium 
body, cherry, raspberry fruit, cola 
notes, a little lean with fresh acidity 
and a medium finish. Comments 
from the room included liking the 
complexity and long finish, strong 
cherry notes and lack of intensity on 
the nose. This was the last placed 
wine of the flight with only two votes.

The final wine of the first flight came 
from California and was a blend of 
77% Zinfandel and 23% Petite 
Syrah fermented with wild yeast. 
Medium ruby garnet with an 
expressive nose of raspberry, 
blackberry, cherry, spicy, peppery 
with vanilla notes. In the mouth, this 
is well balanced with a full body 
showing dark berry and plum fruit 
with very good length to the finish. 
Well-structured and my favorite of 
the flight, although voted third place 
as a whole.

The second flight of Zinfandels 
hailed from three different regions in 
California and one from Oregon. All 
the wines in this flight are priced in 
the high thirties and within two 
dollars of each other.

The first wine poured was a field 
blend of 85% Zinfandel, 14.5% 
Petite Syrah and Carignan 
organically grown and aged for 
twelve months in American oak. 
Deep purple in the glass with notes 
of chocolate, berry, spice and 
earthy, forest floor. Nice complexity 
with ripe fruit, blackberry, raspberry, 
cherry and plum. Medium full bodied 
with good balance and firm tannins 
and a long finish. Despite being a 
very nice wine, this one did not take 
any votes as favorite. Other 
comments on the wine found that it 
had some rubbery-plastic notes on 
the nose.

The second wine of the flight came 
from the oldest vineyard in Oregon, 
in the Columbia Valley. Planted in 
the late 1880's, this vineyard was 
forgotten and nearly unrecognizable 
until rediscovered a hundred years 
later and nursed back to health by 
Lonnie Wright. Medium ruby in the 
glass with a nose showing 
blackberries, cherry, smoke, dried 
herb, earth, coffee and spice. On 
the palate, this has dark cherry, 
stewed fruit, coffee, oak spice, dill 
and mocha. Full bodied and decent 
balance, although the charred oak 
seems a bit overdone. Other 
comments include notes of cedar, 
spice, lacking fruit and too much 
toasty oak and cedar. That said, this 
wine tied for first place in the flight.

The third wine of the flight came 
from the Sierra Nevada foothills of 
Amador County in California. Third 
favorite of the flight missing the first 
place tie by just a couple votes was 
a very nice easy drinking wine that 
continued to improve with a bit of 
air. Medium ruby-garnet with a fairly 
straightforward nose showing red 
fruits and spice. The palate 
brimming with ripe red fruit, spice 
and vanilla accents is lush and very 
well rounded finishing with a good 
length of black cherry and spice. 
Additional comments from 
attendees included great balance, 
sherry aftertaste, blackberry and 
pepper notes.

The final wine of the flight was from 
the Russian River Valley in 
California. The vineyards rise 1000 
feet above the fog and are one of 
the highest elevations in the valley. 
Deep garnet with a complex nose of 
stewed and raisined fruit, chocolate, 
earth, smoke, spice and floral/herb 
notes. In the mouth, there is a 
repeat of stewed fruit, along with 
black tea, cola, spice and smoky 
dried herbs. There is a lot of 
structure to this wine with big 
tannins and balancing acidity which 
seems to keep the alcohol at 15.8% 
in check on the long finish. Others 
also liked how the wine was layered, 
the spice, structure and finish.
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The final flight of the evening, all 
from California, was assembled 
around the three big Rʼs of 
Zinfandel; Ravenswood, Ridge and 
Rosenblum. Although there were no 
wine from Rosenblum Cellars, we 
were treated to one made by the 
former winemaker.

The first wine of the flight was from 
J.C. Cellars, where Jeff Cohn began 
his own label in 1996 after leaving 
Rosenblum. An old world style 
where 60% was fermented and 
aged in a cement tank resulting in 
better extraction of color and flavors 
and a touch softer in style. The wine 
is deep ruby-purple with a nose of 
stewed fruit, spice, prune and dusty 
mineral. The entry is sweet, ripe 
plum and berry fruit showing good 
balance and a long finish. Others 
commented on the wine being well 
integrated, having dried fruit and 
stewed notes. This wine took the 
least amount of votes as favorite of 
the flight.

The second wine of the flight was a 
single vineyard offering from the 
Alexander Valley. The wine spent 
twenty months in French oak, with 
35% of that new. Deep garnet with a 
muted nose of dark fruit, chocolate, 
spice, pepper and cedar. The palate 
is more savory with spice, mocha 
and deep dark fruit. Nicely balanced 
and good wood integration on a long 
finish. This wine was tied for second 
favorite.

The third wine of the flight was from 
a field blend of 82% Zinfandel, 16% 
Petite Sirah and 2% Carignan. The 
wine spent fourteen months in 
American oak barrels, with 25% 
new. Deep ruby-purple in the glass 
gave a clue to the wine being a 
blend compared to the other three in 
the flight. The nose showed some 
candied red fruit, spice and vanilla. 
The palate is fruity and presents 
berry, cherry with a tartness to it. 
Balanced with a medium long finish. 
Additional comments from the room 
included that the wine was layered 
and complex and others that it was 
simple. The wine avoided a three 

way tie by claiming first place by a 
single vote.

The final wine of the evening was 
another entry from Ravenswood, 
found in Glen Ellen a little north of 
Sonoma. Although not an official 
single vineyard designate, the fruit 
does come from one small plot of 
land. The wine spent twenty-four 
months in French oak, 30% new. 
Deep ruby-garnet, initially with a shy 
nose of stewed fruit, spice and 
mocha. The wine had good 
structure and balance, but seemed 
a little closed with the fruit lacking 
definition behind firm tannins. 
Quality is evident, but this needs a 
longer decant or several more years 
in bottle. This wine was tied for 
second place.

Flight 1
• Domaine de LʼArjolle Zinfandel, 

2011, Languedoc, France, $19.75
• Papale Primivito di Manduria, 

2010, Puglia, Italy, $19.75
• Iniskillin Discovery Series 

Zinfandel, 2009, Okanagan 
Valley, Canada, $25.99

• Ravenswood Old Vine Zinfandel, 
2010, Lodi, California, $19.75

Flight 2
• Frog's Leap Zinfandel, 2010, 

Napa Valley, California, $37.75
• Sineann Old Vine Zinfandel, 

2011, Columbia Valley, Oregon, 
$36.99

• Scott Harvey Old Vine Reserve 
Zinfandel, 2009, Amador County, 
California, $36.80

• Valdez Landy Vineyard Zinfandel, 
2007, Russian River Valley, 
California, $39.00

Flight 3
• J.C. Cellars Landy Sweetwater 

Springs Vineyard Zinfandel, 2009, 
Russian River Valley, California, 
$34.99

• Ravenswood Big River Vineyard 
Zinfandel, 2008 , Alexander 
Valley, California, $44.75

• Ridge Lytton Springs, 2011, Dry 
CreekValley, California, $50.95

• Ravenswood Chauvet Single 
Vineyard Zinfandel, 2008, Glen 
Ellen, Sonoma, California, $64.80

April Vintages 
Pre‑Release Tasting
April 24, 2014
Reported by Rod Story

The last Vintages release of April 
featured value Bordeaux mostly 
from 2010 and large selection of 
sparkling wines. Unfortunately none 
of the Champagnes had arrived so 
the assembled group had to make 
do with only sparklers. The tasting 
started with a flight of one still white 
and three sparklers followed by two 
flights of red with five and four wines 
each.

The first white was the Yalumba 
Viognier and it garnered two votes 
for favourite wine of the flight. It had 
a nose of tropical flowers and 
papaya that followed through on the 
palate. It had good body and mouth 
feel in addition to being a bit warm 
from the alcohol. The first sparkler 
was the Tawse Spark which is made 
from Riesling grapes. It garnered 
five votes as favourite for its zippy 
apple and tangerine notes. Given its 
high acidity, many suggested that it 
is a sparkler that requires food. The 
second sparkler, the Blanquette de 
Limoux was the favourite of the 
flight with 7 votes. People liked it for 
its balanced fruit (apple) and oak 
integration. It was much softer/
rounder than the first sparkler with 
the characteristic yeasty/brioche 
nose associated with Champagnes. 
At $17.95 (the crowd guessed 
22-25), it was a good value wine 
that would work well on its own or 
with food. The final sparkler of the 
flight was the Spanish Cava and 
only one person picked it as their 
favourite. It had considerable more 
oak than the Blanquette and more 
citrus notes, but it wasnʼt as 
complex though it did have a longer 
finish.

The second flight consisted of four 
Bordeaux and a ringer from South 
Africa which won the flight with 10 
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votes. The first wine was Château 
de Maison Neuve, a 2010 Saint-
Émilion. It was definitely old world 
with a nose of game, spice and dark 
plum. Its youthful astringency was 
dominant on the palate along with 
dark fruit and smoked bacon. Itʼs a 
wine that is quite young and needs 
time to soften. It didnʼt garner any 
votes. The second wine was 
Château la Croix Chantecaille, a 
2009 Saint-Émilion Grand Cru. It 
had some earth and barnyard on the 
nose and the palate was more 
leather but not much fruit. It was 
less astringent than the first. Maybe 
it would open up more with time. It 
didnʼt garner any votes either. The 
third wine of the flight was the 
Cabernet Sauvignon from South 
Africa. It was the favourite of the 
flight for its sweet cedar and black 
currant nose. It was ripe black fruit 
on the palate with good acid but soft 
tannins. The alcohol was a little bit 
noticeable but not unpleasant. It 
was great value considering a 
number of people were willing to 
pay $24 and it was only $15.95! The 
fourth wine of the flight was a right 
bank wine (Blaye – Côtes de 
Bordeaux, therefore mostly Merlot) 
that didnʼt taste like a Merlot. It was 
more Syrah with black and white 
pepper and a hint of green pepper 
(Cabernet Franc?) and cedar. The 
various pepper aromas came 
through on the palate with good 
astringency. It would improve over 
the next four years. It received 
1.5votes. The final wine of the flight 
came a close second with 9 votes. It 
was the darkest of the five wines. It 
was a great example of an 
inexpensive Graves that would age 
well over the next 5 to 10 years. It 
had a nose of dark fruit and smoky 
wood that comes across the palate 
with the addition of spice, 
sandalwood and a very long finish. It 
was well balanced with good acidity. 
The crowd guessed it at $24 which 
was just a bit above its $21.95 price. 

The final flight was a mixed bag of 
more expensive wines. The first 
wine only one person guessed as a 
Pinot Noir. It was a very dark wine 

(more cab than pinot) with a 
somewhat closed nose (a bit of 
black plum). On the palate it was a 
mix of ripe dark fruit, little bit of 
sweetness and heat from the 
alcohol. It received the most votes 
with 7. Everyone enjoyed it even 
though they never would have 
guessed it as a Pinot. The second 
wine (Cabernet Sauvignon from 
Arrowood) had a nose of leather, 
spice and plum that came through 
on the palate with the addition of 
vanilla and well integrated oak. It 
was surprising how similar it was to 
the much less expensive South 
African wine of the second flight. It 
received 5 votes. The third wine of 
the flight was the 2001 Faustino. It 
was surprisingly youthful 
considering it was over 12 years old. 
It still had the characteristic bright 
acidity typical of Spanish reds. It 
received 5 votes. The fourth wine 
was a huge and warm wine with 
bold aromas of blueberry and 
stewed fruit that followed through on 
the palate. For this taster, the 
alcohol was too noticeable on the 
palate and overpowered the fruit. It 
received two votes.  

1st Flight: Whites and Sparklers
• Yalumba Viognier, 2012, Eden 

Valley, South Australia, 954644, 
$24.95

• Tawse Spark Limestone Ridge 
Riesling Sparkling, 2012, Twenty 
Mile Bench, Niagara, 370361, 
$19.95

• Domaine J. Laurens le Moulin 
Brut Blanquqette de Limoux, Midi, 
France, 180323, $17.95

• Conde de Haro Brut Cava, 2010, 
Rioja, Spain, 168559, $19.95

2nd Flight: 4 Bordeaux and a 
Ringer
• Château de Maison Neuve, 2010, 

Saint-Émilion, 365791, $23.95
• Château la Croix Chantecaille, 

2009, Saint-Émilion Grand Cru, 
349936, $29.95

• Pepin Condé Cabernet 
Sauvignon, 2012, Coastal 
Region, South Africa, 365981, 
$15.95

• Château le Grand Moulin Grande 
Réserve, 2010, Blaye – Côtes de 
Bordeaux, 307363, $16.95

• Château Haut Selve, 2010, 
Graves, 738120, $21.95

3rd Flight: Other Reds
• Dierberg Pinot Noir, 2009, Santa 

Rita Hills, CA, 363903, $47.95
• Arrowood Cabernet Sauvignon, 

2009, Sonoma County, 985408, 
$36.95

• Faustino I Gran Reserva, 2001, 
Rioja, Spain, 976662, $32.95

• Alvaro Palacios Velles Vinyes les 
Terrasses, 2011, Priorat, Spain, 
977843, $46.95
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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 https://
www.eventbrite.com/e/2014-annual-
membership-april-to-august-
purchases-tickets-10049058003.

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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