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Wine Notes and Food Accompaniments
White Wine:
Dean’s List Chardonnay 2007 $27.95/750ml
Sweetness code: Dry (0) / Alcohol 13.0%
Wine Note: A striking 14k gold colour with an opulent nose of sweet butter, butterscotch and peach pie. An extremely layered
wine, it exudes ripe fruit, oak notes with pineapple, apricot, pine, toast and smoke.
Suggested Food Accompaniments: There is nothing better with steamed whole lobster and drawn butter; also wonderful with
smoked salmon or Camembert.
Awards: 2009 Canadian Wine Awards - Bronze
2009 InterVin International Awards - Bronze

Barrel-Fermented Chardonnay 2008 $18.95/750ml
Sweetness code: Dry (0) / Alcohol 13.5%

Wine Note: Vibrant straw green colour, rich in aromas of peach and apricots with underlying butterscotch and vanilla.
Full bodied, mouth filling smooth taste with very good persistence of spicy flavours and buttered toast.

Suggested Food Accompaniments: Pan fried foie gras, various poultry dishes or prune and cranberry stuffed pork loin.
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Unoaked Chardonnay 2007 $14.95/750ml
Sweetness code: Dry (0) / Alcohol 13.0%

Wine Note: Straw in colour with hints of gold this Chardonnay’s character is well represented on the nose with pear, citrus and
green apple. More pears and apples, enhanced by lemony notes distinguish the flavour. The finish is well balanced, with soft,
crisp acidity leaving the plate clean and refreshed.

Suggested Food Accompaniments: Fantastic with grilled swordfish, olives, anchovies and cured meats.

Gewiirztraminer 2007 $13.95/750ml
Sweetness code: Off Dry (1) / Alcohol 12.5%

Wine Note: A pretty shade of gold in the glass, with a charmingly typical nose of lychee, peach, and dried rose petals. A slightly
off-dry style with exotic fruit flavours and lingering clean finish.

Suggested Food Accompaniments: A wonderful accompaniment for a variety of Asian cuisine, especially Thai dishes, such as,
spicy prawns with pineapple.

Sauvignon Blanc 2008 $13.95/750ml
Sweetness code: Dry (0) / Alcohol 12.0%

Wine Note: Pale green in colour this Sauvignon Blanc has an herbaceous nose with hints of cut grass. This wine has
distinguished citrus flavours and a crisp, refreshing and lingering finish.

Suggested Food Accompaniments: Serve as an apéritif with a wide range of hors d’oeuvres.

Riesling 2008 $11.95/750ml
Sweetness code: Dry (0) / Alcohol 11.5%

Wine Note: A bright clean straw colour with fresh green highlights. Lovely notes of lime and lemon waft out of the glass with
some overtones of cassis and vanilla. Lime and grapefruit flavours, this wine has a soft, smooth mouth feel with a clean finish.
Suggested Food Accompaniments: Delicious with various shrimp dishes, quiche and Asian cuisine.

College White 2008 (Chardonnay-Vidal) $10.95/750ml
Sweetness code: Dry (0) / Alcohol 12.0%

Wine Note: Bright, clear light gold in the glass with a medium intense nose of lemon-lime and flavours of peaches and cream.
Light, approachable body in the mouth with a soft, smooth texture and clean finish.

Suggested Food Accompaniments: Serve with hors d’oeuvres, especially shrimp on a skewer or with tilapia, lemon chicken,
mild cheddar and creamy Brie.
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Red Wine:

Dean’s List Meritage 2007 $47.95/750ml
Sweetness code: Dry (0) / Alcohol 13.0%

Wine Note: Deep ruby with in colour with a stunning nose of cedar and currants. The flavours stem from red and black berries.
This superb wine has a complex and lingering finish.

Suggested Food Accompaniments: A real meat-eaters wine, this is ideal for hard cheeses, duck breast or rack of lamb.

Dean’s List Pinot Noir Canadian 0ak Project 2007 $39.95/750ml
Sweetness code: Dry (0) / Alcohol 13.0%

Wine Note: Deep ruby in colour this wine has an intense nose of strawberries and black cherry. Spicy vanilla and mocha
flavours fill the mouth which then concludes with a smooth lingering finish.

Suggested Food Accompaniments: An ideal wine for grilled steak and duck breast dishes.

Awards: 2010 Cuvée Awards

Awards: -
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