
LE SÉLECT BISTRO – JULY 2010

Vins Rouges
France

Vallée de la Loire
Domaine du Bois Mayaud, Réserve, 2008

Dry with good fruits supported by slightly forward, but graceful, tannins and a fresh 
acidity. A complex array of flavours on the end give this wine substance. LVC

$45Saint-Nicolas-de-Bourgueil

Clos Sénéchal, Catherine & Pierre Breton, 2006  $65  Bin EndBourgueil
was        $75 

Domaine du Roncée, Clos des Marronniers, 2006 $70Chinon
Les Petites Roches, Charles Joguet, 2008 $85
Les Varennes du Grand Clos, Charles Joguet, 2003

Its inky robe and the great maturity of its tannins are what confer on this cuvée such great 
finesse. The finish is powerful, yet without excess. LVC

$100 ��� �

La Croix du Roy, Pinot Noir, 2006
Stong red fruit flavours, mineral notes from the Kimmeridgean and Oxfordian limestone 
soils, lovely herbacious qualities and a fantastic finish. LVC

$90Sancerre

Bourgogne
Givry, les Bois Chevaux, 1er cru, Domaine Thenard, 2006

Exhibits a nose of red cherry, raspberry with hints of beetroot. Dry, fairly complex and 
enjoyable wine with good balance between the fruit, acids and tannins. LVC

$70Côte Chalonnaise

Chambolle-Musigny, Vieilles Vignes, Frédéric Magnien, 2002 $180Côte de Nuits
Chambolle-Mussigny, Alain Hudelot-Nœllat, 2005

A very elegant and airy classic red pinot and black raspberry nose leads to delicious, 
focused and very 'Chambolle' flavours that are transparent. LVC

$155

Clos de Vougeot, Grand Cru, Labouré-Roi, 2003
Black cherry, blackberry and mineral flavours abound. Silky, ending with a long aftertaste 
of blackberry. WS(93)

$275

Gevrey Chambertin, Domaine Taupenot-Merme, 2005 $130
Gevrey Chambertin, la Justice, Domaine de la Vougeraie, 2003 $170
Gevrey Chambertin, les Cazetiers, Faiveley, 2004 $100
Gevrey-Chambertin, Clos Saint-Jacques, Louis Jadot, 2004

Broad, ripe and sweet. IWC(91+)
$230

Gevrey-Chambertin, Domaine Chanson, 2005 $150
Gevrey-Chambertin, Louis Jadot, 2005 $165
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Morey-Saint-Denis, Domaine Arnaud, 2002

Good colour. Nice, fat and plump. Medium-full body. Good grip. Good balance. Long. Very 
good plus. Clive Coates (MW)

$165Côte de Nuits

Nuits-Saint-Georges, Adamas, 2005
The wines of Nuits-St-Georges have a reputation for being sturdy and long lived, with 
aromas and flavours ranging from fruity and elegant to opulent and rich. LVC

$120

Nuits-Saint-Georges, Clos des Argillières, 1er Cru, Rion, 2004 $200
Nuits-Saint-Georges, Clos des Porrets St Georges, Henri Gouges, 2004

A sappy intensity and  sweetness to the fruit that lingers on the spicy finish. WS(92)
$165

Nuits-Saint-Georges, Domaine Henri Gouges, 2005
A pretty mix of earthy red and black fruits plus spice and game hins that culminate in a 
supple, forward  finish. Allen Meadows(90)

$120

Nuits-Saint-Georges, Domaine Henri Gouges, 2004 $125
Nuits-Saint-Georges, Jean Chauvenet, 2005 $135
Nuits-Saint-Georges, les Cailles, Domaine Bouchard, 2004 $185
Nuits-Saint-Georges, les Poisets, Domaine Robert Arnoux, 2004 $195
Nuits-Saint-Georges, Louis Latour, 2005 $175
Nuits-Saint-Georges, Vieilles Vignes, Frédéric Magnien, 2005 $125
Dufouleur Frères, 2006

Sweet berries, ripe red fruit. Lovely intensity, excellent refreshing quality, well-balanced 
and nice finish.  DM(Silver)

$60Hautes-Côtes de Nuits

Beaune Cent-Vignes, 1er cru, Albert Morot, 2005
Super-ripe, complex aromas of dark raspberry, leather and smoke. Silky-sweet, full and 
suave and lifted by vibrant acidity. IWC(91)

$140Côte de Beaune

Beaune, les Bressandes, 1er Cru, Pierre Ponnelle, 2002 $130
Beaune, les Épenottes, 1er cru, Domaine Parent, 2005 $125
Beaune, les Grèves, 1er cru, Louis Jadot, 2002 $140
Beaune, les Teurons, 1er cru, Labouré-Roi, 2005

Bright ruby hue with typical barnyard and red berry fruit aromas. Dry and elegantly 
structured with smooth tannins, medium-full body, and great length. LVC

$115

Beaune, les Vignes Franches, 1er cru, Michel Bouzereau, 2004 $160
Beaune-Perrières, 1er cru, Louis Latour, 2005 $140
Chorey-les-Beaune, Domaine Tollot-Beaut, 2004 $110
Clos des Mouches, Joseph Drouhin, 2005

It displays aromas of roasted meat, wood smoke, black truffles, plum and black 
raspberry.This is archetypal 2005: richly ripe. RJP(92)

$245
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Corton Grancey, Grand cru, Domaine Louis Latour, 2003

Packed with sweet ripe cherry, cassis and plum aromas and flavours. It's easy and fruity, 
yet with dense tannins and freshness lending support. WS(90)

$275Côte de Beaune

Corton, les Bressandes, Grand Cru, Prince Florent de Mérode, 2004
The flavours are rich, full and sweet with a dusty, intense, mouth coating and persistent 
back-end. (Allen Meadows 90)

$160

Corton, les Bressandes, Grand Cru, Prince Florent de Mérode, 2003
It delivers cherry, wild berry and warm earth notes that expand on the palate. It has a 
sweetness and silky texture, supported by modest acidity and fine tannins. WS(92)

$170

Corton, les Renardes, Grand Cru, Domaine Parent, 2000 $195
Corton-Maréchaudes, Grand Cru, Vincent Sauvestre, 2005 $140
Meursault, Clos de la Baronne, Château Labouré-Roi, 2005 $100
Meursault, Clos de Mazeray, Domaine Jacques Prieur, 2005 $155
Pommard, Clos de la Platière, Prince Florent de Mérode, 2002 $150
Pommard, Clos des Boucherottes, 1er Cru, Domaine Coste-Caumartin, 1999 $160
Pommard, les Chanlins, 1er Cru, Parent, 2005 $160
Pommard, les Grands Épenots, Domaine Roux Père et Fils, 2003

Plummy, with enough acidity to keep the licorice, cherry, mineral and spice notes focused. 
It's concentrated and tannic with a sweet fruit finish. WS(92)

$155

Pommard-les-Rugiens, 1er Cru, Louis Jadot, 2005
The palate conveys a subtle sweetness and light touch, with rocky, spicy flavours. Finishes 
with persistence and grip. IWC(91)

$210

Santenay, Clos de Malte, Louis Jadot, 2005 $100
Santenay, Vieilles Vignes, Nicolas Potel, 2006 $105
Savigny-les-Beaune, 'Aux Guettes', Domaine Pavelot, 2003 $125
Savigny-les-Beaune, Daudet-Naudin, Vieilles Vignes, 2005 $100
Volnay, 1er Cru, Domaine de Montille, 2004 $155
Volnay, les Champans, 1er Cru, Domaine Joseph Voillot, 2004 $150
Volnay, Vieilles Vignes, Domaine Henri Delagrange, 2005 $125

Beaujolais
Georges Dubœuf, 2007 $35
Combes aux Jacques, Louis Jadot, 2008 ½ bottle $30Beaujolais-Villages
Combes aux Jacques, Louis Jadot, 2007 $50
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Domaine de la Madone, le Perréon, 2008

Deep colour with rich black cherry, juicy strawberry and earthy characteristics leading to a 
long crisp finish.  LVC

$45Beaujolais-Villages

Domaine des Hospices Civils de Lyon, Collin Bourisset, 2008
It features aromas of black cherry, vanilla, blueberry and a hint of citrus. LVC

$45

Georges Dubœuf, 2008 $46
Georges Dubœuf, 2007 $48Brouilly
Château Raousset, 2007 $50Morgon
Fontcraine, Loron et Fils, 2007

Dry and medium body. The palate opens up to aroma replays joined by an intriguing earthy 
character. Clean and pure on the tasty, persistent finish. LVC

$50

Domaine des Darrèzes, Cuvée Tradition, 2008
Ripe strawberry, red raspberry, and floral It's dry, medium-body with bright fruity flavours 
balanced by crisp acidity, leading to a medium-long, zippy and fruity finish. LVC

$50Saint-Amour

Cuvée Jean-Michel, P. Ferraud, 2005 $55Chénas
Pascal Granger, Cuvée Speciale, 2007 $65Juliénas
Les Vignes du Vieux Bourg, Dominique Piron, 2005 $65Moulin-à-Vent ��� �

Côtes-du-Rhône
Brézème, Eric Texier $70
Château du Trignon, 2007 $48 ��� �
Domaine des Carabiniers, 2007

Filled with plum, cherry, black pepper and vanilla aromas and flavours. Dry, fruity but not 
jammy due to a good seam of acidity and velvety tannins. LVC

$45

Domaine du Vieux Chêne, Cuvée de la Haie aux Grives, 2007 $55
Domaine Lafond, Roc Épine, 2007 $50
Domaine Lafond, Roc Épine, 2006 $48
Domaine Perrin, Réserve, 2007 $45
Domaine Saint-Anthelme, 2007 $50
La Janasse, 2006 $90
Samorens, Ferraton Père & Fils, 2007

More character and fruit than one would expect. Lovely black currant and cherry fruit 
notes with smoke and earth. Full-body and rich. RPJ(89)

$45

Château Signac, Cuvée Terra Amata, 2007
Notes of Spring flowers, black raspberries, kirsch, and licorices. Medium to full-body with 
luscious fruit, sweet tannin, and a long, expansive finish. RPJ(92)

$85Rhône-Villages
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Domaine de la Bastide, Visan Village, 2007 $40Rhône-Villages
Domaine Grand Veneur, les Champauvins, Alain Jaume, 2007

Spice-driven, full body, earthy. A rich, well-balanced, full-throttle wine that demonstrates 
the heights of quality that were attainable in 2007. RPJ(91)

$55 ��� �

Domaine la Millière, Vieilles Vignes, 2006 $65 ��� �
Domaine les Aphillanthes, Cuvée 3 cépages, 2006

Grenache, Syrah and Mourvedre in equal parts. On the palate, cherry and dried cranberry 
with licorice, rare meat, earthy and floral notes. RPJ(93)

$70

Roaix, Séguret, 2007
It displays aromas of plum, garrigue, tobacco leaf and a hint of wild game. This dry, fruity 
and crisp wine has a lot going for it. LVC

$40

Santa Duc, les Vieilles Vignes, 2005 $60
Vinsobres, Altitude 420, Domaine Jaume, 2005

Solid, mouthfilling licorice, graphite and fig paste flavours run through this full-bodied 
version, with hints of mocha, black currant and sweet tobacco on the finish. WS(90)

$55

Le Pigeoulet des Bruniers, 2008
Third wine of Château du Vieux Télégraphe.

$60Vaucluse

Domaine des Anges, 2006
Raspberries, chocolate, liquorice and subtle notes of thyme and rosemary on the nose. The 
flavours carry through, with tannins are that are full, ripe yet velvety smooth. LVC

$55Côtes du Ventoux

Château  de Nages, Cuvée Joseph Torrés, 2006
Quite rich, with plump blackberry and boysenberry fruit flavours, pushed by notes of coffee, 
braised fig and bittersweet cocoa. Long finish. WS(90)

$65Costières-de-Nîmes

Château de Nages, Réserve, 2007
Bright and juicy, with inviting plum, black cherry, tobacco and mineral notes, all backed by 
modest, nicely integrated toast. Very tasty. Grenache and Syrah. WS(88)

$45

Château d'Or et de Gueules, les Cimiels, 2005
Coup de Cœur, from France's Guide Hachette 2007.

$45

Château Mourgues du Grés, les Galets Rouges, 2005 $45
Les Piliers, Syrah, Michel Gassier, 2007

Toasty, with fig and licorice aromas and flavours, backed by dark currant paste, tar and 
spice notes. Long and fleshy through the polished finish. WS(90)

$45

Mas des Bressades, Cabernet/Syrah, 2006
Rich and concentrated, this medium-bodied wine is packed with cassis, blackberry, earth 
and spice notes with ripe tannins and acidity providing structure. LVC

$50
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Domaine Grand Nicolet, Vieilles Vignes, 2007

Chocolate, creme de cassis, graphite, and pen ink characteristics. Old vine Grenache 
dominates this full-body, powerful, tannic, brawny, muscular wine. RPJ(92)

$60Rasteau

Domaine de Mayran, 2007 $65Lirac
Domaine Catherine le Gœuil, Cuvée Marie Rouvière, 2003 $70Cairanne
Le Pavillon des Courtisanes, Jean-Luc Colombo, 2005

Packed with dark fig and currant paste flavours, with plenty of spice, sweet toast and a 
lingering graphite edge to the finish. WS(90)

$65

Saint Andéol, Prestige, Domaine Perrin, 2006
Dry and full-flavoured with a lush texture, well-integrated tannins, fruit and acidity, and a 
delicious, medium-long finish. LVC

$55

Domaine de la Garrigue, 2005 $75Vacqueyras
Domaine Saint-Pierre, 2006

A superb mouthfeel, and a long, heady finish displaying a classic Provencal combination of 
black fruits intermixed with lavender, garrigue, and forest floor. RPJ(90)

$70

L'Authentique, Vignerons de Caractère, 2006
Quite dark, with currant, coffee and fig notes at the core, surrounded by hints of mesquite 
and incense. The sleek, lengthy finish still has a touch of grip to shed. WS(91)

$80

Les Christins, Perrin & Fils, 2007
Dark, with a nice juicy beam of blackberry and crushed red currant fruit backed by 
graphite and dark licorice notes on the finish. WS(90)

$60

Pierre Amadieu, la Grangelière, 2007
Racy, tightly focused red berry and floral pastille flavours are firmed by tannins and spiced 
by white pepper and allspice. IWC(90)

$60

Vieux Clocher, Maison Arnoux & Fils, 2007
Complex, exotically perfumed nose offers fresh red berries, apricot and spices. Then suave  
with deep, sweet dark berry and floral character and a velvety texture. IWC(91)

$55

Château du Trignon, 2006 ½ bottle $55Gigondas
Château du Trignon, 2005 $95
Domaine Brusset, Tradition, le Grand Montmirail, 2007

A full bodied flavour, with good and silky tannins. An elegant and harmonious wine. LVC
$85

Domaine du Grapillon d'Or, 2004 $80
Domaine les Pallières, les Racines, 2007

“Les Racines” concentrates on the pretty, flirtatious, seductive, gushing-with-cornucopian-
fruit character unique to Pallières. LVC

$110

Étienne Guigal, 2005
Spice, black cherry and currant. The racy, mineral-tinged finish has solid length. WS(89)

$85 ��� �
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La Gille, Perrin & Fils, 2006

Alluring aromas of warm ganache and sandalwood mingle, before giving way to a supple 
beam of red cherry, plum and currantt. Round, juicy finish. WS(89)

$80Gigondas

Le Gravillas, Vieilles Vignes, 2006
Aromas of cocoa, plum, blackberry, garrigue and strawberry. This dry, rich, full, and 
complex wine is expertly balanced and displays a long finish. LVC

$75

Les Grandes Bastides, Tardieu-Laurent, 2004 $100
Barbe Rac, M. Chapoutier, 2004

Superb aromas of roasted herbs, licorice, ground pepper, and sweet black cherry 
fruit.Deep, full-bodied, classic, and opulent. RPJ(93)

$170Châteauneuf-du-Pape

Château de Beaucastel, 2001  WS(91) ½ bottle $115
Château de Beaucastel, 2000 ½ bottle $100
Château de Beaucastel, 1999 ½ bottle $100
Château la Nerthe, 2005

A gorgeously sweet perfume of cassis, black cherries, smoke, roasted herbs, and licorice. It 
is soft, round, full-body, opulent, and accessible. RPJ(90)

$150

Clos du Mont-Olivet, 2005
Serious structure underlying the raspberry and blackberry flavours. WS(93)

$125

Cuvée du Vatican, Réserve Sixtine, 2004
Notes of Provençal herbs, graphite, creme de cassis, and plenty of black cherries and 
garrigue. It is a beauty. RPJ(91)

$150

Domaine Chante-Perdrix, 2007 ½ bottle $60
Domaine Chante-Perdrix, 2006 $105
Domaine de Bois de Boursan, 2004 $100
Domaine de Boisrenard, Paul Coulon, 2003

Notes of chocolate, cocoa, smoke, crème de cassis and black cherry liqueur. Full-bodied, 
voluptuous, with persistent finish. RPJ(94)

$175

Domaine de Fontavin, 2005 $95
Domaine de la Barroche, Pure, 2005

Full-bodied, opulent, and powerful, with good structure. An unbelievably expansive mid-
palate, and a broad, savory finish. Truly compelling. RPJ(96)

$185

Domaine du Vieux Lazaret, Cuvée Exceptionnelle, 2005 $140
Domaine du Vieux Télégraphe, la Crau, 2003 $150
Domaine Saint-Benoît, la Truffière, 2003 $155
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Étienne Guigal, 2004

Starts off showing currant, cedar and garrigue notes before gaining a fresher profile on the 
finish, with silky black cherry and mineral notes. WS(90)

$135Châteauneuf-du-Pape

Étienne Guigal, 2003 $150
La Ferme du Mont, Côtes Capelan, 2005 $115
Le Vieux Donjon, 2003

If there is a wine that smells like an open-air Provençal spice, flower, and food market it is 
Vieux Donjon. It is a classic, massively concentrated  essence of Provence. LVC

$155

Les Cailloux, Lucien & André Brunel, 2003
Kirsch liqueur, black cherries, plums, figs, currants, and spice box as well as broad, 
expansive, spicy flavours. LVC

$145

Les Sinards, Perrin & Fils, 2005
Lovely Kirsch and plum cake aromas and flavours lead the way, with a silky palate of 
currant and mineral that glides through the long finish. WS(92)

$120

Tardieu-Laurent, 2001
Loaded with richly layered plum, mocha and sweet spice up front, while hinting at its stony, 
gamy side underneath. Concentrated, long and plush. Very impressive. WS(93)

$200

Étienne Guigal, 2005
Bright, with a deliciously plush texture and a mélange of ripe red and black cherries mixing 
with licorice snap and ganache. Juicy, pure finish. WS(92)

$90Saint-Joseph ��� �

Offerus, Sélection Jean-Louis Chave, 2004 $80
Étienne Guigal, 2005 $75Crozes-Hermitage
Les Fées Brunes, Jean-Luc Colombo, 2006

Racy and pure, with violet, mineral, iron and black cherry fruit that races along the fine-
grained structure. Nicely done. WS(89)

$85

Cuvée Marquis de la Tourette, Delas, 1985 $250Hermitage
La Chapelle, Paul Jaboulet, 1995 $350
La Chapelle, Paul Jaboulet, 1986 $350
La Chapelle, Paul Jaboulet, 1985

Pleasant and expressive. Ripe character with lovely plum, blackberry, lead pencil and 
leather notes. The tannins are well integrated but still firm. Long finish. WS(91).

$500

La Chapelle, Paul Jaboulet, 1983
Makes your palate spin with joy. Seamless and silky, but also with a firm backbone of 
mineral, wet earth, plum, and blackberry. Very long finish. WS(98).

$650

Les Miaux, Ferraton, 2001
Lavish cocoa powder and vanilla notes keep the black cherry and plum fruit harnessed 
here, while tobacco and game hints peek in on the finish. It's dense, ripe and juicy. WS(91)

$145
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Marquise de la Tourette, Delas Frères, 2003 $160Hermitage
Champelrose, Domaine Courbis, 2003 $120Cornas
Domaine Courbis, la Sabarotte, 2005

Dense purple colour accompanied by notes of gamey meat, roasted herbs, blackberries, and 
asphalt. RPJ(91)

$150

Les Vieilles Vignes, Alain Voge, 2004
Briary on the finish, with an encore of red fruit and mouthwatering acidity. WS(93)

$150

Les Vieilles Vignes, Alain Voge, 2003
Scents of plums, licorice, sweet cassis and blackberries soar from the glass and saturate the 
palate. Full-bodied, broad, and expansive yet complex and evolved. RPJ(92)

$160

Brune et Blonde, Étienne Guigal, 2004
Notes of beef, dark olive and tobacco holding sway over the dark cherry and currant core. 
The smoky finish shows tobacco and olive notes. WS(91)

$185Côte-Rôtie

La Mouline, Étienne Guigal, 1986
Very firm and still young. The toasty, spicy oak flavours are beautifully balanced by lush 
berry and plum notes. WS(94)

$450

La Turque, Étienne Guigal, 1986
The most delicate of the crus in this vintage, showing lovely tobacco and floral notes and 
plenty of toasty oak on the palate. WS(92)

$475

Les Bécasses, Marc Chapoutier, 2000 $175
Pierre Gaillard, 2005

Cherry and raspberry notes, medium to full body, plenty of toasty oak, good sweetness, 
plenty of raw materials, depth, and richness. RPJ(92)

$165

Provence
Château Paradis, Terre des Anges, 2006

The brilliant blend of Cabernet, Grenache, and Syrah, is very impressive. The wine  tastes 
Provençal, and has superb concentration as well as silky tannins. RPJ(91)

$90Côtes de Provence

Domaine de la Sauveuse, Cuvée Carolle, 2007
Showing a great deal of maturity. Beautiful, long, rich, concentrated and modern in style. 
Score - (17.5/20). (La Revue du Vin de France)

$55

La Bastide Blanche, Mourvèdre, 2006 $70Bandol
Château des Chaberts, Cuvée Prestige, 2007

The aromas suggest blackberry, cassis, cedar and garrigue. Dry and flavourful. 
Syrah/Cabernet Sauvignon/Mourvèdre. Delicious. LVC

$50Vin du Var ��� �

Languedoc
Camplazens, Grenache, 2006 $50

Page 11 Effective July 7, 2010Vins Rouges: France - Languedoc

WS=Wine Spectator  RPJ=Robert Parker Jr.  IWC=International Wine Cellar  DM=Decanter Magazine   LVC=LCBO Vintage Classics
= Sommelier's Picks��� � = Organic Wine = Biodynamic Wine



LE SÉLECT BISTRO – JULY 2010
Domaine de Brau, Pinot Noir, 2008 $55
Château Camplazens, la Garrigue, la Clape, 2004 $60Coteaux du Languedoc
Château d'Angles, Terroir de la Clape, 2006

Syrah/Grenache/Vieux Carignan. Complex and full-bodied bouquet with a blend of red and 
black fruits, vanilla, licorice and eathy flavours. Fleshy and balanced. LSB

$75 ��� �

Château de Lancyre, Vieilles Vignes, Pic Saint-Loup, 2006
This concentrated, lean, tight, yet seamlessly ripe red should be worth following for 5-7 
years. It has a long, black-fruited, smoky, saline finish. RPJ(91)

$80

Château Pech Redon, l'Épervier, la Clape, 2004
Here is a good example of small barrels used to frame the fruit, a slight firmness of tannin 
not being at all obtrusive. An outstanding value. RPJ(90)

$55

Château Rouquette sur Mer, Cuvée Amarante, la Clape, 2007
Very, very good, and easily able to stand up to comparisons with wines from Appellations 
like Crozes-Hermitage and St. Joseph. LVC

$50

Domaine d'Aupilhac, Montpeyroux, 2006
Great complexity on the nose and in the mouth allied with the deep garnet colour that 
results from the grapes being picked when the skins are fully mature. Very good. LVC

$85

Domaine d'Aupilhac, Montpeyroux, 2005
30% Mourvèdre, 25% Syrah, 30% Carignan, 10% Grenache and 5% Cinsault.

$80

Domaine de Nizas, 2005
Refined with a core of concentrated raspberry, red plum and kirschlike flavours. There's 
plenty of fresh acidity as well, with a bright finish of pepper and spice. WS(91)

$65

Grand Terroir, Montpeyroux, Gérard Bertrand, 2007
Ripe plummy damson fruit. Sour cherries, juicy, exuberant, delicious mouthwatering 
freshness. Score - Silver Medal. (Decanter World Wine Awards, 2009)

$55

Mas de la Barben, les Sabines, 2004
Sweet tannin, a big, smoky, cherry, black currant, Provencal herb-scented bouquet, and a 
dense, rich, more complete style. RPJ(92)

$90

Mas du Soleilla, les Bartelles, la Clape, 2006
Full-bodied, ripe and spicy, this is dripping with luscious dark cherry, Kirsch, spice and 
dark chocolate flavours, followed by a long, rich finish of mocha and cream. WS(92)

$95

Rouge des Karantes, la Clape, 2007
Intense mineral finish, full-bodied and quite peppery. Grenache, Syrah and Mourvèdre. 
WS(89)

$50

Saint-Martin de la Garrigue, Cuvée Tradition, 2007 $48
Château Dona Baissas, 2007 $50Côtes de Roussillon-Villages
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Chimères, Château Saint-Roch, 2007

Fresh and jam-like layers of black raspberry, rhubarb, and fresh cherry in the nose and 
mouth are tinged with resinous sage, rosemary, and lavender. RPJ(92)

$55Côtes de Roussillon-Villages

Domaine Gardiés, la Torre, 2003  

Intense and powerful with a lovely texture, harmony and a finish that lasts forever and is 
filled with dark chocolate and moccha. WS(93)

$110  Bin End
was        $120 

Hecht & Bannier, 2006
Hints of cherry pit bitterness along with smoke, herbal pungency, and graphite add to the 
dynamic impression conveyed by fresh fruit leading to a long, lip-smacking finish. WA(91)

$60

Les Millères, Domaine Gardiès, 2007
Unctuous and redolent of cherry and dark currant. Sweet spice, date and mineral notes fill 
the focus finish. WS(90)

$75 ��� �

Mas Janeil, Jacques et François Lurton, 2005
This popular blend of Syrah, Grenache and Carignan typically shows aromas of raspberry 
and red currants with notes of spice, pepper and chocolate. LVC

$45

Mas las Cabes, Domaine Gardiès, 2007
Red raspberry, cherry, moccha, vanilla, and toasted pecan rise from the glass. WA(89)

$55

Renaud de Valon, 2005 $55Saint-Chinian
Château de Gourgazaud, Cuvée Mathilde, 2006  

It is packed with blueberry, plum, and pomegranate aromas with a touch of spice. Supple 
fruit flavours balanced by cedary oak notes leading to a long finish. LVC

$36  Bin EndMinervois
was        $45 

Château de Gourgazaud, Quintus, 2001 $120
Château de Gourgazaud, Réserve, 2004  $45  Bin End

was        $50 
Château Maris, 2000 $45
Château Saint-Jacques d'Albas, la Chapelle, 2004

A clasic Minervois heavyweight comprised of 96% Syrah and 4% Grenache. Jancis 
Robinson has included it in her list of  "50 Great value red" in the Finantial Times.

$95

Domaine des Homs, 2006 $45
Domaine Pujol, Cuvée Saint-Fructueux, 2004 $75
Saint-Jacques d'Albas, 2004 $55
Domaine des Aires Hautes, 2004  $50  Bin EndMinervois la Livinière

was        $60 

Page 13 Effective July 7, 2010Vins Rouges: France - Languedoc

WS=Wine Spectator  RPJ=Robert Parker Jr.  IWC=International Wine Cellar  DM=Decanter Magazine   LVC=LCBO Vintage Classics
= Sommelier's Picks��� � = Organic Wine = Biodynamic Wine



LE SÉLECT BISTRO – JULY 2010
Domaine Hegarty-Chamans, No 2 Grenache/Syrah/Carignan, 2004

This wine was a silver medalist at the Decanter World Wine Awards 2007. This is a modern-
style Minervois with plenty of blackcurrant, garrigue, mint and herbs. LVC

$65Minervois la Livinière

Château Aiguilloux, Cuvée des trois Seigneurs, 2005 $60Corbières
Château de Fontenelles, Cuvée Notre Dame, 2006

Aromas of raspberry, cherry drops, plums, and pomegranate dominate this rich, supple, 
layered wine. Long finish. LVC

$50

Château l'Hospitalet, la Réserve, la Clape, Gérard Bertrand, 2007
A blend of Syrah, Grenache and Mourvèdre, this powerful wine exhibits aromas of red and 
black berries, violets and vanilla. Tannins are present, but only to balance the fruit. LVC

$55

Château Peyrac de Mer, 2004 $50
Domaine Lignères, le Signal, 2003 $60
Abbaye Sylva Plana, le Songe de l'Abbé, 2007 $75Faugères ��� �
Domaine Léon Barral, Jadis, 2004 $120
Transhumance, Pierre Gaillard, 2006 $80

Sud Ouest
Château Crozes de Pys, Prestige, 2006 $50Cahors
Château de Chambert, 2004

Silky tannins and gorgeously spicy, black cherry, brambly and damson fruit. LVC
$55

Château du Cèdre, le Cèdre, 2004
Very elegant, with concentrated and powerful flavours of dark cherry, raspberry and cassis. 
Massively structured, with intense dark chocolate notes. WS(95)

$130

Château Eugénie, Cuvée Pierre le Grand, 2004 $60
Château Famaey, 2005

Offers spicy aromas, with intense flavours of dark plum, mineral, red currant and spice. The 
finish features dark chocolate notes. WS(88)

$45

Château Haut-Monplaisir, 2005 $50
Château Haut-Monplaisir, Prestige, 2004

Well-incorporated oak gives smoky edge to sweet fruit. Lush, soft; more accessible than 
many. Sumptuous, multi-layered. Decanter Magazine.

$60

Château les Roques, 2006
It is filled with aromas and flavours of spiced plum, cinnamon, blackberry, menthol, flowers 
and fresh herbs. A dry, supple, medium-bodied and food-friendly wine. LVC

$45

Clos du Chêne, 2005
Opulent damson, vanilla, liquorice aroma. Vibrant fruit on mid-palate. Elegant, and long. 
Score - 3 Stars (out of 5) DM.

$45
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Clos la Coutade, 2007 $60Cahors
Le Théron, 2001 $60
Mas del Périe, Tradition, Malbec, 2008

You don't encounter many reds with this combination of richness, subtlety, and the sort of 
elegance that was once encapsulated in the term 'claret,'  RPJ(91)

$55

Probus, Clos Triguedina, Jean-Luc Baldés, 2005
Rich and powerful, with lots of crushed red fruit and mineral flavours. The finish is loaded 
with dark chocolate, mineral and spice, with plenty of tannins. WS(92)

$135

Chapelle Lenclos, Patrick Ducournau, 2003
Made from the Tannat grape variety, this red possesses aromas of blackcurrant, plum and 
tobacco. Full-bodied. This wine is the perfect match for our Cassoulet. LVC

$70Madiran ��� �

Château Peyros, Greenwich 43N, 2001
Powerful, structured and dense, with tannic flavours of dark cherry, blackberry, mineral 
and smoke. Bittersweet chocolate fills the ripe finish.  WS(90)

$90

Domaine de Berthoumier, 2003 $60
Domaine de Poujo, 2005

Sourced from 20  year-old vines, this Tannat-dominated wine is blended with some 
Cabernet  for added complexity. A charming wine to enjoy with a cassoulet.  LVC

$45

Torus, Alain Brumont, 2006
Blending Malbec, Cabernet Sauvignon and Cabernet Franc, gives us Torus, a new-
generation Madiran, which is supple, sensuous, and ready to drink. LSB

$50

Bordeaux
Château le Conseiller, Bordeaux Supérieur, 2005

What a sensational wine from such a humble terroir. Inky/purple to the rim, with fabulous, 
smoky, black raspberry, cassis, licorice, black truffles, and 'pain grille' aromas. RPJ(91)

$80

Domaine de Courteillac, 2005
Beautiful aromas of blackberry, coffee and milk chocolate. Full-body, with silky tannins 
and a light toasty oak and citrus fruit aftertaste. WS(90)

$80

Château les Roches de Ferrand, 2005
Plump and juicy. Dry, medium body with good fruit replays and sweet oak on the palate 
culminating in an extraordinarily long, spicy finish. LVC

$70Fronsac

Château la Croix Canon, 2005 ½ bottle $45Canon-Fronsac ��� �
Château Mazeris, 2005

Medium to full body with concentrated flavours of Cassis and blackfruit. Good. LSB
$65

Château Bourgneuf, 2001
A pronounced spicy, fragrant nose of roasted meats, licorice, and sweet black fruits. 
Medium to full body and an up front charm of sweet tannin. RPJ(90)

$175Pomerol
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Château Bourgneuf, 2000

Fantastic aromas of chocolate, berry and licorice. Full-body, with firm, silky tannins and a 
long, mouthpuckering finish. A muscular red. WS(92)

$200Pomerol

Château Domaine de l'Église, 2003
Blackberry, chocolate and vanilla with lots of fruit, almost jammy. Full-body, with very soft 
tannins and a long, delicious finish. WS(90)

$175

Château la Croix de Gay, 2001 $165
Château le Bon Pasteur, 1999

Lovely wine. Plummy, minty and earthy on the nose. Medium- to full-body, with velvety 
tannins and a vanilla, berry aftertaste. WS(90)

$220

Château Vray Croix de Gay, 2003 $225
Christian Moueix, 2005

Pomerol is known for its small yields, tiny production and opulent wines with, usually, 
equally luxurious prices to match. This wine captures the style at a fraction of the cost. LVC

$85 ��� �

Château Lafleur de Bouard, 2003
Bright blackberry and wet earth, with hints of crushed currants. Full-body and chewy, with 
plenty of tannins and a medium finish. Impressive. WS(91)

$175Lalande-de-Pomerol

Château les Cruzelles, 2001 $145
Château Tour Saint-André, André Chatonnet, 2000

Aromas of  spice, ripe plum, dried fig, cherry and cocoa. A pleasing medley of fruit, and 
fine tannins on the palate, with a subtle almond note on the finish. LVC

$80

Château Côte Montpezat, 2003
This very well made wine is a standout in the Appellation. Its aromas of red and black fruit 
and good structure make it an ideal match for game meats. Impressive. LVC

$60Côtes de Castillon ��� �

Château d'Aiguilhe, 2003 $140
Château Fongaban, 2005

Richness to the palate, cigar box and subtle chocolate, concentrated brambly fruit and fine 
tannins. A robust wine. LVC

$55 ��� �

Château Manoir du Gravoux, Terra Burdigala, 2003 $75
Château Clos Dubreuil, 2001 $190Saint-Émilion
Château Fombrauge, 2003

A sweet nose of smoke, crème de cassis, plums, figs, and licorice. Voluptuously textured, 
dense, and pure. A star of the vintage St-Émilion.

$180

Château la Dominique, Grand Cru Classé, 2000
A rich, beautiful wine. Dark colour, with blackberry, smoke and coffee aromas. Full-body 
and very firm, with silky tannins and a caressing finish. WS(91)

$280
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Château l'Angélus, Grand Cru Classé, 1996

Full-body with silky tannins and lots of berry and chocolate character. LVC
$345Saint-Émilion

Château L'Arrosée, 2003 $190
Château l'Arrosée, 1995 $320
Château Pavie Decesses, Grand Cru Classé, 2001

Big and porty, with loads of berry, vanilla, spice and floral character. Full-body, with 
velvety tannins and a long, rich finish. Very impressive. WS(93)

$375

Château Quinault-l'Enclos Veyret, 2001
It boasts a gorgeous bouquet of raspberries, blacberries and hint of espresso roast. Elegant 
and pure, with an intense mid-palate as well as a long finish. RPJ(92)

$195

Château Saint-Georges-Saint-Émilion, 2003 $100
Christian Moueix, 2005 $55
Clos Fourtet, 1er Grand Cru Classé, 2000

Lovely ripe, decadent fruit. Full-body, with soft, round tannins and a long, refreshing finish. 
WS(92)

$325

Saint-Émilion, Château Barde-Haut, Grand cru, 2001
Full-body, with a caressing texture and a long finish. WS(90)

$150

Château Teyssier, 2005 $85Montagne-St-Émilion ��� �
Château Beaumont, 2005

Soft and velvety, with blackberry, and mineral on the nose and palate. Harmonious, fresh 
and full of pleasure. Medium- to full-body with a caressing texture. WS(88)

$75Haut-Médoc ��� �

Château Bernadotte, 2003
It offers luscious Kirsch liqueur notes intermixed with hints of blackberries and spice box. It 
possesses good density, a voluminous, chewy mouthfeel, and a long finish. RPJ(89)

$120

Château Bernadotte, 2001 $85
Château du Moulin Rouge, Cru Bourgeois, 2005 $90
Château Tour St-Joseph, Cru Bourgeois, 2005

Attractive, youthful, black fruits, new oak. Balanced palate, lush fruit. Crisp acidity, firm 
tannins. Fresh and mouthwatering. Score - 3 Stars (out of 5). DM

$65

Château Brillette, Cru Bourgeois, 2000 $120Moulis
Château Calon-Ségur, Grand Cru Classé, 2000

Lovely berry, spice and leather aromas follow through to a medium- to full-bodied palate, 
with firm and silky tannins and a long, caressing finish. A harmonious wine. WS(93)

$395Saint-Estèphe

Château Calon-Ségur, Grand Cru Classé, 1995
Incredible nose of crushed berries, flowers, spices and nuts. Full-body, with velvety tannins 
and a long, long finish. Powerful and solid. Builds on the palate. WS(96)

$395
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Château Calon-Ségur, Grand Cru Classé, 1988 $320Saint-Estèphe
Château Haut-Marbuzet, Cru Bourgeois, 2001 $125
Château Lafon-Rochet, 2003

Very exciting aromas of crushed blackberry and lightly smoky barrels. Full-body, with 
velvety tannins and a medium finish. WS(90)

$145

Château Montrose, 2ème Grand Cru Classé, 1983 $350
Les Pagodes de Cos, Second wine of Château Cos d'Estournel, 1996

Second wine of Château Cos d'Estournel.
$195

Château Cos d'Estournel, 2ème Grand Cru Classé, 1983
Dense and powerful with tobacco, cherry and vanilla aromas and flavours. Full-body and 
very firm with a long finish. WS(91)

$340

Carruades de Lafite-Rothschild, 2001
Fresh and focused, with violet, berry and cherry character. Medium body, with silky tannins 
and a clean finish. The second wine of Lafite. WS(90)

$190Pauillac

Château Clerc-Milon, Grand Cru Classé, 2000
Aromas of currants, and exotic fruits. Full-body, with very firm tannins. Long and chewy. 
Textbook Pauillac. WS(91)

$195

Château Clerc-Milon, Grand Cru Classé, 1990
Medium- to full-body, with fine tannins and a pretty finish. Lovely harmony. WS(90)

$300

Château Clerc-Milon, Grand Cru Classé, 1983
Owned by the Rothschild family and immediately adjacent to the famed vineyards of Lafite 
and Mouton Rothschild. Terrific quality, value and vintage. LSB

$260

Château d'Armailhac, Grand Cru Classé, 2001
A balanced and refined Pauillac with currants, berries and light vanilla character. 
Medium- to full-body, with fine tannins and a fresh finish. WS(90)

$165

Château d'Armailhac, Grand Cru Classé, 2000
Juicy red. Plenty of tobacco, berry and currant character. Medium-body, with fine tannins 
and a long finish. WS(92)

$195

Château Duhart Milon, 2003 $160
Château Grand-Puy-Ducasse, Grand Cru Classé, 1988

Spicy, exotic aromas and flavours. Massively concentrated but still elegant. WS(90)
$275

Château Haut-Bages-Libéral, Grand Cru Classé, 2001 $155
Château Haut-Bages-Libéral, Grand Cru Classé, 1989  

Always a beautiful wine. Aroma of game, dark chocolate and ripe fruit open to and a long, 
rich aftertaste. WS(88).

$225  Bin End
was        $250 
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Château Haut-Batailley, Grand Cru Classé, 1989

Bubbling over with blackberry and cherry. Full-body, very velvety, well-integrated tannins 
and a ripe berry aftertaste. WS(90).

$260Pauillac

Château Lafite-Rothschild, 1er Grand Cru Classé, 1986
Intense aromas of blackberry and mint. Full-body, silky tannins and a long finish. WS(95)

$1,000

Château Latour, 1er Grand Cru Classé, 1983
Aromas of chocolate, ripe fruit and meat. Full-body, with loads of fruit and tannins and a 
long, long finish. WS(94)

$750

Château Lynch-Bages, 2001
Clean and sleek, with tobacco, berry and plum character, medium body and a silky, fresh 
finish. Firm and balanced. WS(90)

$300

Château Lynch-Moussas, 2003
Beautiful aromas of blackberry, currant and light licorice follow through to a full-bodied 
palate, with big and velvety tannins and a long, flavourful finish. WS(90)

$175

Château Mouton Rothschild, 1er Grand Cru Classé, 2001
Smoky, with berry, coffee and tobacco aromas. Full body, with polished velvety tannins, 
plenty of fruit and a cedary aftertaste. This is better than the 2000 Mouton. WS(94)

$850

Château Mouton-Rothschild, 1er Grand Cru Classé, 1986
Enormously concentrated, massive, with the potential to last 50-100 years. RPJ(100).

$1,200

Château Mouton-Rothschild, 1er Grand Cru Classé, 1983
Intense cigar-box, plum and berry aromas and flavours. It's full-body but very reserved in 
style with fine tannins and a seductively long finish..WS(94)

$800

Château Mouton-Rothschild, 1er Grand Cru Classé, 1979
WS(96)

$1,000

Château Mouton-Rothschild, 1er Grand Cru Classé, 1970
Fragrant tar and black truffle nose. Extremely concentrated. Big and mouth-filling, with 
very dense cassis flavour. Enormous  fruit. A  voluptuous Claret. WS(96)

$750

Château Pédesclaux, Grand Cru Classé, 1985 $180
Château Pontet-Canet, Grand Cru Classé, 1989

A vibrant wine with a wonderful fresh fruit character. Hard to resist now. WS(90).
$300

Les Hauts de Lynch-Moussas, 2003 $95
Réserve de la Comtesse, 2001

Second wine of Château Pichon Longueville.
$175

Château Beychevelle, Grand Cru Classé, 1988
Full-body. Aromas of raspberry and mint with a hint of violet. Long after-taste. WS(90).

$320Saint-Julien

Château Gloria, 2003 $135
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Château Gruaud-Larose, 2ème Grand Cru Classé, 2000 $300Saint-Julien
Château Langoa-Barton, Grand Cru Classé, 2001

Terrific aromas of violets, cinnamon and berries. Full-body, with silky tannins and a lovely 
ripe fruit and vanilla aftertaste. Shows class. WS(92)

$150

Château Langoa-Barton, Grand Cru Classé, 2000 $175
Château Léoville-Barton, 2ème Grand Cru classé, 2003

Intense blackberry and cherry, with hints of currant. Roses and other flowers, such as 
lilacs. Full-body, with masses of tannins yet incredibly long and seductive. WS(98)

$375

Château Léoville-Barton, 2ème Grand Cru Classé, 2002
Very attractive blackberry and vanilla aromas follow through to a full-body palate, with 
chewy tannins and a medium finish.  WS(89)

$190

Château Léoville-Barton, 2ème Grand Cru Classé, 2001
Classic aromas of damp earth, crème de cassis, smoke, vanilla, and tobacco. Medium to full 
body, with well integrated tannins, and a 40+ second finish. RPJ(92)

$230

Château Léoville-Barton, 2ème Grand Cru Classé, 2000
Amazingly rich and silky. Lots of chocolate and blackberry aromas with hints of 
raspberries. Full-body, with silky, round tannins. Great concentration. WS(97)

$400

Château Léoville-Barton, 2ème Grand Cru Classé, 1994
A mouthful for the vintage, with its lovely berry, chocolate and tobacco aromas and 
flavours, medium to full body . WS(90).

$250

Château Léoville-Barton, 2ème Grand Cru Classé, 1986  WS(90) $350
Château Léoville-Barton, 2ème Grand Cru classé, 1985  WS(90) $340
Château Léoville-Barton, 2ème Grand Cru Classé, 1983

Ripe Cabernet nose. Lots of flavours on the palate. Mature with balanced tannins. WS(90).
$350

Château St-Pierre, 1995 $160
Clos du Marquis, 2nd wine of Château Léoville-Las-Cases, 2001

Second wine of Château Léoville-las-Cases
$150

Château Dauzac, Grand Cru Classé, 2000 $175Margaux
Château Dauzac, Grand Cru Classé, 1995

Attractive berry and violet aromas follow through on the palate. Full body with racy 
tannins and a long, floral aftertaste. Very pretty. WS(92).

$250

Château d'Issan, Grand Cru Classé, 1988
Harmonious and pretty. Shows attractive berry and tobacco character. Medium body 
WS(89).

$330

Château Giscours, 2003 $200
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Château Malescot-Saint-Exupéry, Grand Cru Classé, 2004

Sweet black currant fruit, spring flower, camphor, and licorice notes... lovely integration of 
acidity, tannin, and wood. RPJ(90)

$185Margaux

Château Malescot-Saint-Exupéry, Grand Cru Classé, 2000 $195
Château Margaux, 1er Grand Cru Classé, 1949

1949 was an excellent year with a small production.WS(95)
$2,300

Château Prieuré-Lichine, Grand Cru Classé, 1986
WS(92)

$240

Château Rauzan-Ségla, Grand Cru Classé, 1996 $260
Château Ségla, Grand Cru Classé, 2001 $185 ��� �
Pavillon Rouge, 2001

Second wine of Château Margaux.
$175

Château Haut-Bailly, Grand Cru Classé, 1995 $190Pessac-Léognan
Château la Garde Rouge, 2001

Wild blackberry on the nose and cassis on the palate. Excellent ripeness. Good balance and 
length. DM

$100

Château la Garde Rouge, 2000
Very good colour, big plummy nose, ripe with elegant smoky blackcurrant fruit. Very good. 
Score - 4 H (out of 5). DM

$135

Château Larrivet-Haut-Brion, 2001
Medium-bodied with no hard edges, expansive, sweet tannin, loads of spice as well as black 
currant and cherry fruit. RJP(90)

$175

Domaine de Chevalier, Grand Cru Classé de Graves, 2003
Intense aromas of blackberry, cherry, tobacco and milk chocolate. Full body, with ultrafine 
tannins and a beautiful finish of ripe fruit. Very balanced and refined. (WS90)

$195

Château Bahans Haut-Brion, 2000
This second wine has a lot in common with its bigger sibling, displaying impressive volume, 
depth, and complexity. RPJ(90)

$295

Château Haut-Brion, 1er Grand Cru Classé, 1983  

Soft and succulent. Typical. Medium body and plenty of luscious, concentrated fruit, smooth 
and velvety-textured finish. RPJ(91). Ready to drink and priced accordingly.

$625  Bin End
was        $750 

Château Haut-Brion, 1er Grand Cru Classé, 1970
WS(94)

$800

Château Haut-Brion, 1er Grand Cru Classé, 1949
1949 was an excellent year with a small production. WS (95)

$1,500
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España
Ribera del Duero

Bodegas Balbas, Reserva, 2001
An alluring mix of spicy ripe fruit, with flavours of tobacco, leather and cedar. WS(93)

$125

Bodegas Hermanos Perez Pascuas, Viña Pedrosa Reserva, 2001
Jammy black currants and cherries, smoke, licorice, and a hint of truffle. The sweet, opulent 
mid-palate exhibits plenty of fruit, glycerin, tannin, and toasty oak. RPJ(93)

$140

Bodegas Mauro, Mauro Crianza, Castile y Leon, 1997
Lush, dense and quite full, with very strong, almost exotic dark berry flesh over a strong 
backbone. Finishes with ripe tannins and lovely sweetness. IWC(92).

$125

Bodegas Riberalta, Vega Izan, Crianza, 2003 $65
Bodegas Y Viñedos, Aalto, 2003

RPJ(92)
$125

Celeste, Crianza, Selección de Torres, 2005
A voluptuous texture enfolds firm tannins. Plum, coffee, earth and game flavours. A bit 
rustic in character, but harmonious and balanced. WS(90)

$55

Emina Prestigio, 2005
An enticing bouquet of cedar, clove, dried black fruits, blueberry, and blackberry liqueur. 
Opulent and concentrated. RPJ(90)

$70

Finca Villacreces, Crianza, 1995 $135
Viña Vilano, Reserva, 2003

100% Tempranillo
$85

Rioja
Artadi, Vi� as de Gain, 2006 $90
Bodegas Lan, Édiçión Limitada, 2004

Number 18 in the top 100 Wine Spectator 2007.
$170 ��� �

Bodegas Lan, Gran Reserva, 2003
Rich flavours of concentrated fruit, plum, blackberry, strawberry, dried fig, olive, and spice, 
all balanced by moderately soft tannins, and which persist on a lingering finish. LVC

$80

Bodegas Lan, Reserva, 2004
A silky texture carries expressive flavours of black plum, violet, licorice and smoke in this 
focused, balanced red. Has good intensity yet remains vibrant and accessible. WS(90)

$60 ��� �

Bodegas Muga, Torre Muga, 2001
Admirable intensity, full body, and superb purity, size, potency, and harmony. RPJ(95)

$195
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Condé de Vlademar, Gran Reserva, 2001

Dried cherry, tobacco and anise flavours mingle in this supple, juicy red. Not heavy, but 
has focus and intensity, with a floral, spicy finish. WS(90)

$100

La Vendimia, Palacio Raimondo, 2007
50% Tempranillo and 50% Garnacha. Look for aromas of blackberry jam, fresh raspberry 
and a hint of Mediterranean country herbs (Garrigue). LVC

$45

Marqués de Riscal, Reserva, 2004 $65
Marqués de Vargas, la Reserva Privada, 2001

Mouth-filling, with great concentration and depth of flavour. Full-body, beautifully 
balanced. RPJ(93)

$125

Montecillo, Gran Reserva, Selección Especial, 1991
Impressive structure and concentration for its age. WS(90)

$145

Propiedad, Palacios Remondo, 2005
An enticing perfume of smoke, spice box, black cherry, and blackberry. Medium to full-body 
the wine delivers plenty of ripe fruit and excellent balance. RJP(91)

$100 ��� �

Navarra
Bodegas Julian Chivite, Colección 125, Reserva, 2001

Lush and sweet, with a velvety texture and deep, jammy dark fruit flavours framed by supple 
tannins. Takes a smoky turn on the impressively sweet and long finish. IWC(91)

$110

Bodegas Julian Chivite, Colección 125, Reserva, 2000 $105

Jumilla
Bodegas el Nido, Clio, 2003

Its broad, intensely flavoured, super-opulent personality offers up great fruit, plenty of 
glycerin, and a heady, long finish. RPJ(96)

$160 ��� �

Taja, Gran Reserva, 2001
Notes of tobacco, chocolate and cherries. Tannins and acidity are held in perfect balance 
with fruit, and continue into a long finish. LVC

$60

Taja, Reserva, 2003
This Gran Reserva, which is just hitting its peak, will entice with notes of tobacco, 
chocolate and cherries. In the mouth, coffee and dark fruit appear. LVC

$50

Penedes
Mas la Plana, Cabernet Sauvignon, Miguel Torres, 2001  

A  plush texture, an elegant structure, aromas of berry and  tobacco. WS(90)

$200Magnum  Bin End
was        $220 
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Mas la Plana, Cabernet Sauvignon, Miguel Torres, 2001  

WS(90)

$100  Bin End
was        $115 

Mas la Plana, Cabernet Sauvignon, Miguel Torres, 1997  

Dense yet expressive, this rich red offers complex flavours of ripe plums, tobacco, minerals, 
coffee and exotic spices. It's structured and well-balanced. WS(91)

$140  Bin End
was        $160 

Priorat
Les Mines, 2005

That classic Priorat scent of cherry and apothecary roots comes wafting out, while the 
palate has all the power and depth but a much softer, and  lusher style. LVC

$70

Vinyes de Coster, Igneus, 2001
This is almost too easy to like. Lush blueberry jam and pie crust notes are rich and sweet, 
enrobed in a plush texture and lingering sweetly on the vanilla-scented finish. WS(94)

$200

Castilla
Ercavio, Más que Vinos, Tempranillo, 2007

Expressive nose of cedar,  black cherry, and blackberry liqueur. Thick, dense, and opulent 
on the palate, it has gobs of savory black fruit, licorice and spice notes. RPJ(90)

$50 ��� �

Toro
Bodegas Campina, Sabor Real, Vinas Centenarios, 2005

100% Tempranillo
$55

Pago de Matarredonda, Juan Rojo, 2004
Lots of spice, mineral, scorched earth, and blackberry. This leads to a full-bodied, 
structured wine with layers of fruit with  intense flavours. RPJ (91)

$85

Palacio de Villachica, Crianza, 2000 $75

Costers del Segre
Raimat, Tempranillo/ Syrah, 2004 $45

Vinos de Madrid
Puerta de Alcala, Crianza, Vinos Jeromin, Tempranillo, 2004 $50

Bierzo
Pétalos, Descendientes de J. Palacios, 2006

Smells like a great Chambolle-Musigny. Very suave, focused and strikingly pure wine with 
superb complexity and poise. IWC(91)

$70 ��� �

Cariñena
El Bombero, 2006 $45
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Calatayud
Las Rocas de San Alejandro, Garnacha, 2006

Smooth-texture, round, and with no hard edges. Designed for immediate gratification. 
RPJ(91)

$48

Chile
Casillero del Diablo, Cabernet Sauvignon, 2007  $32  Bin End

was        $38 

Valle de Colchagua
Casa Lapostolle, Clos Apalta, Cabernet/Carménère/Merlot, 2003

Loads of ripe fruit, with plum, blackberry and boysenberry flavour, backed by suave, 
mocha-infused toast and spice notes. Long, fleshy finish has some serious grip. WS(94)

$245

Casa Lapostolle, Cuvée Alexandre, Apalta Vineyard, Merlot, 2006 $80
Casa Lapostolle, Cuvée Alexandre, Syrah, 2005 $85
Laura Hartwig, Reserva Cabernet Sauvignon, 2006

Blackcurrant and plum. Layered, dense, and forward. A crowd-pleaser.  RPJ (88)
$40

Los Vascos, Cabernet Sauvignon, 2007 $45
Montés Alpha, Carménère, 2007

it has a superb aromatic array of spice, lavender, incense, smoke, and blueberry. Layered, 
plush, and concentrated, it has excellent depth and grip. RPJ(91)

$55

Viu Manent, Carménère Reserva, 2008
It reveals aromas of roasted herbs, sage, and blueberry. Round and ripe in the mouth, it has 
excellent balance and length. RPJ(87)

$45

Valle de Cachapoal
Altaïr, Bordeaux Blend, 2004

This is the fulfillment of Dassault's dream to find a vineyard where he could produce a 
"Grand Cru" wine in Chile.... Ripe black fruits persist through the pure finish.  RPJ(94)

$160

Alto de Casablanca
Viña Errazuriz, Max Reserva Cabernet Sauvignon, 2006 ½ bottle $35
Viña Errazuriz, Wild Ferment, Pinot Noir, 2008 $60

Valle de Maipo
Casa Concha y Toro, Marqués, Cabernet Sauvignon, 2007 $55
Concha y Toro, Don Melchor, Cabernet Sauvignon, 2000

Terrific personality, with prune, cocoa, mineral, dark currant, blackberry, tar and sanguine 
flavours that don't quit. Well-structured,  fine balance, very long finish. WS(94)

$160
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Concha y Toro, Don Melchor, Cabernet Sauvignon, 1999

This dense Cab is keeping its currant, cocoa, mineral, and toast notes in reserve while the 
thick tannins work themselves out. Impressive concentration, with a long  finish. WS(92)

$150

Escudo Rojo, Baron Philippe de Rothschild, 2007
Cabernet Sauvignon, Syrah, Carménère, Cabernet Franc.

$60 ��� �

Santa Rita, Medalla Real, Cabernet Sauvignon, 2005  $50  Bin End
was        $55 

Terrunyo, Cabernet Sauvignon, Concha Y Toro, 2005
This refined Alto Maipo cabernet offers complex scents of dark cherry, cassis and leather. 
Wineandspiritmagazine.com. Score(93)

$80

Viña Carmen, Nativa, Cabernet Sauvignon, 2005
Dark and structured, carrying a delicious mix of mint, tobacco, currant paste and fig sauce 
flavours. Long and rich on the finish. WS(91)

$55

Vi� a Chocalan, Gran Reserva, Malbec, 2006
A fragrant perfume of spice box, smoke, black cherry, and blackberry. Friendly and 
forward, it has some underlying structure. RPJ(91)

$70

Viña Errazuriz, Vinedo Chadwick, Cabernet Sauvignon/Carménère, 2003
Concentrated with currant, fig paste, coffee, sage, bittersweet cocoa and tobacco notes that 
glide on the palate. WS(92)

$190

Viña Errazuriz, Vinedo Chadwick, Cabernet Sauvignon/Carménère, 1999
Here is a chance to try this rare and much talked-about wine. WS(92)

$180

Viña Haras, Character, Cabernet Sauvignon, 2004
Medium to full body, with intense black fruit, smoke and cedar flavours supported by 
balanced tannins and leading to a lingering finish. LVC

$50

Valle del Maule
Chilensis, Carménère, 2008

A rich entry leads a fleshy, fruit-driven, full-bodied palate. Lengthy, oak-tinged finish with 
velvety tannins. Has impressive depth of flavour and excellent balance. LVC

$38

Argentina
Mendoza

Achaval Ferrer, Finca Altamira, la Consulat, 2004
100% Malbec. Bold plum and blueberry fruit aromas, with a ripe palate of fruit, mineral, 
violets and graphite that gain intensity through the finish. WS(91)

$215

Alfa Crux, O. Fournier, Tempranillo/Malbec/Merlot, 2002
A very flashy, modern style wine showing blackberry, fig fruit, mocha, mineral, graphite 
and even violet notes through the rich but racy finish. WS(93)

$100
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Altas Cumbrés, Lagarde, Malbec, 2008

A crowd-pleasing, fruit-forward Malbec bursting with dark berry flavours. A delicious 
sipper for red wine lovers. LVC

$40

Bodega Catena Alta, Bodegas Esmerald, Malbec, 2004
Plush texture, layers of spicy black fruits and minerality, excellent balance, and a 60-
second finish. RPJ(94). Wine Spectator awarded a score of 93 and ranked it #23 in 2007.

$155

Bodega Catena Zapata, Alamos Selección, Malbec, 2007 $55
Bodega Catena Zapata, Malbec, 2007 $55
Carmelo Patti, Cabernet Sauvignon, 2002

This Cabernet Sauvignon was purchased at a great price and the saving passed on to the 
customers. It is very good. LSB

$60

Clos de los Siete, Malbec/Merlot/Syrah/Cabernet Sauvignon, 2007
An  expressive nose including  fragrant plum, blueberry, and black cherry. Ripe, sweet, and 
seamless, it admirably hides its tannin under all the fruit. RPJ(92)

$65

Humberto Barberis, Gran Reserva, Malbec, 2004
Flavours of red cherry, peppermint and tobacco seed on the palate. Polished tannins with 
well integrated oak and a rich finish. Wine News Magazine (93)

$90

Kaiken, Ultra, Malbec, 2006
Power, purity, mineral, ripe fruit and well-applied oak. A generous wine with kirsch and 
raspberry parfait flavours. WEn(91)

$60

Luca, Malbec, Laura Catena, 2007
Surprisingly creamy in the middle palate, with sweet flavours of dark berries and violet. 
Lovely shapely wine, finishing with lush tannins and subtle length. IWC(91)

$85

Luca, Pinot Noir, Uco Valley, Laura Catena, 2007
Medium to full-body, with intense, savory, spicy, red fruit flavours, this lengthy, complex 
effort will evolve for several years. WA(92)

$80

Nicolas Catena Zapata, Cabernet Sauvignon/Malbec, 2004
Opulently textured, complex, ripe, and sweet on the palate, with elegance and power. 
RPJ(98)

$225

Qaramy Finca, Malbec/Cabernet Sauvignon/Syrah, 2005 $90
Santa Julia, Organico, Cabernet Sauvignon, 2007

Juicy, round with ripe black cherry, red currant and a touch of spicy oak and toast. LVC
$40

Sottano, Cabernet Sauvignon, 2006 $50
Sottano, Reserva, Cabernet Sauvignon, 2005

Notes of cassis, coffee, chocolate, spices. Full-body, fleshy with a good balance. LSB
$85
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Tierras Altas, Vargas Arizu, Malbec de Crianza, 2003

Balance of acidity and sweet tannins in the mouth. Red colour with violet hues. Aromas 
suggestive of red fruits, together with vanilla and chocolate. Very good. LSB

$90

Viña Cobos Bramare, Malbec, 2006
An alluring nose of cedar, tobacco, spice box, and black cherry. This is followed by gobs of 
fruit already revealing considerable complexity. RPJ(94)

$105

Weinert, Malbec, 2004
Leather and earth with sweet cherries and cinnamo. Densely textured. Wine & Spirits (90).

$55 ��� �

Canada
Niagara Peninsula

13th Street Winery, Jordan Station, Merlot, 2007 $65
Clos Jordanne, le Grand Clos, Pinot Noir, 2006 $140
Closson-Chase Vineyards, Prince Edward County, Pinot Noir, 2007 $90
Creekside Estates, St David's Bench, Pinot Noir Reserve, 2006 $70
Fielding Estate Winery, Cabernet Sauvignon Reserve, 2004

Big black cherry, mocha and blackberry power.Intriguing anise and marjoram notes on the 
nose. (Gordon Stimmell - T.O.)

$80

Fielding Estate Winery, Meritage Reserve, 2004
Full bodiy, sweet fruit palate with the right amount of oak and spicy red currant finish. LSB

$100

Flat Rock Cellar, Pinot Noir, Gravity, 2008 $70
Henry of Pelham, Gamay, 2007

Impressive with their Gamay, a much under-rated grape, this one has a backbone that is 
straight up strawberry,and  black cherry. Michael Pinkus

$40

Le Clos Jordanne, Claystone Terrace, Pinot Noir, 2007
This vintage is hailed as the best ever in Ontario, so this intense Pinot should hit the quality 
stratosphere and be eminently age-worthy. LVC

$100

Le Clos Jordanne, la Petite Colline, Pinot Noir, 2007 $95
Le Clos Jordanne, Village Reserve, Pinot Noir, 2007

Drought year - exceptional. Fresh and refreshing in fact!  Jancis Robinson (17/20)
$65

Malivoire, Gamay, 2008
Raspberry and cherry fruit waft up from the glass, sweet cherry fruit across the tongue 
that's just juicy and fresh right to the finish. Michael Pinkus(5/5 stars)

$50

Malivoire, Gamay, 2007
The flavours are expansive and wonderfully extracted with cola, cassis and black cherry 
depth. Score - 91. (Gordon Stimmell, T.O.)

$50
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Southbrook, Triomphe, Cabernet/Merlot, 2002  

Won a recent tasting by Ontario wine critics, ahead of several Bordeaux Châteaux. LSB

$115  Bin End
was        $135 

Southbrook, Triomphe, Syrah, 2007
This is a highly successful example of well-made, drinkable and food-friendly Syrah that 
should drink well from the starting blocks and age well mid term. Score - 90. (John Szabo)

$65

Stratus Gamay, 2007 $65
Stratus Red, 2006 $95
Tawse Winery, Merlot/Cabernet Franc, 2005 $100
Tawse, Laundry Vineyard, Cabernet Franc, 2007

The serious spine of lip-smacking acidity is deftly balanced by the ripe red cherry, red berry 
fruit and chalky tannin. Winecurrent.com(4 out of 5 stars)

$75

The Foreign Affair Winery, Abbracio, Cabernet Sauvignon, 2007 $85
Thirty Bench Red, Beamsville Bench, 2007

Look for aromas of cassis, red currants, cocoa, garrigue, black olives and underbrush. Dry, 
intensely fruity with wonderfully firm tannins. LVC

$60

Okanagan Valley
Mission Hill, Oculus, Bordeaux Blend, 2004

Sweet and easy and slightly inky and very very refreshing. Lovely mixture. There's a 
freshness on it. Jancis Robinson

$180

Mission Hill, Oculus, Bordeaux Blend, 2003 $150
Quails' Gate, Pinot Noir, Stewart Family Reserve, 2007 $110

Australia
South Australia

Penfolds, Bin 28, Kalimna, 2006
Blackberry fruit, ripe tannins and vanilla oak; everything is in balance. JH(94)

$90

Penfolds, Bin 389, Cabernet Sauvignon/Shiraz, 2005
Ripe but certainly not overcooked, supported by a creamy structure of firm, loose-knit 
tannins, finishing with lingering fruit. Jeremy Oliver(95)

$95

Penfolds, Bin 407, 2006 $95
Penfolds, Bin 707, Cabernet Sauvignon, 2005

It is handsomely oaked and impressively supported by firm tannin. It finishes long with a 
lingering presence of plush, concentrated  fruit, cocoa and mocha. Jeremy Oliver(95)

$295

Penfolds, RWT, Shiraz, 2003
A spectacular mouthful of cherry, currant and spices, finishing with refined tannins and a 
silky texture that lets the fruit and spice sail on and on. WS(94)

$265
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Penfolds, St. Henry, Shiraz, 2005

The texture is seamless, and the flavours just take off, sailing through the long, expressive 
finish. WS(95)

$185

Jim Barry, The Lodge Hill, Shiraz, 2006
Smooth and ripe, with hints of eucalyptus and caramel sneaking into the blackberry and tar 
flavour profile. Finishes with an open texture and refined tannins. WS(90)

$75Clare Valley

Jim Barry, The McRae Wood, Shiraz, 2003
The chunky, opulent shiraz offers oodles of fruit, and notes of espresso, white chocolate, 
pepper, licorice, black cherries and plum. RPJ(90)

$120

Kilikanoon, Covenant Shiraz, 2004
Notes of tapenade, blacberries, asphalt, truffles and roasted meats. Georgous texture as 
well as good opulence, vibrancy and definition. RPJ(94)

$110

Leasingham Wines, Classic Clare, Cabernet Sauvignon, 1999 $125
Leasingham Wines, Classic Clare, Shiraz, 1998

Bright and flavourful, supple and silky, with generous black cherry, anise and sweet leather 
flavours that last and last. WS(92)

$150

Pikes, Shiraz, 2006
Medium- to full-bodied and rich palate, flooded with black fruit and spice flavours; great 
tannin and oak support. JH(95)

$65

Skillogalee, Shiraz, 2004 $65
Two Hands, Samantha's Garden, Shiraz, 2004

Bright and upright, with layers of plum and blueberry fruit, focused and long, playing 
against refined tannins and racy acidity. WS(90)

$125

Barossa Estate Valley, Ebenezer, Shiraz, 2004
Smoky, roasted coffee overtones to the blackberry, and black cherry as the flavours linger 
expressively. This has great structure and balance. WS(93)

$100Barossa Valley

Bishop by Glen Glaetzer, Shiraz, 2007
An alluring bouquet of lavender, and wild blueberry leading to a layered, opulent wine with 
tons of succulent blue fruit, soft tannins, and rich flavours. WS(93)

$80

Charles Cimicky, Reserve Shiraz, 2005
On the palate the wine is dense and plush, combining elegance and power. There are gobs 
of sweet blue and black fruits, ripe tannins, and a pure 60-second finish. RPJ(95)

$140

Charles Cymicky, Reserve Shiraz, 2004
Aromas of roasted meats, smoked herbs, black cherries, and blackberries. This wine boasts 
layers of fruit and glycerin as well as remarkable structure and equilibrium. RPJ(95)

$125

Charles Cymicky, The Autograph, Shiraz, 2004 $105
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E&E, Black Pepper Shiraz, 2002

Dark,with layer upon layer of flavour, offering dark berry, black cherry, black pepper and 
licorice that sail through the long, vivid finish. WS(97)

$240Barossa Valley

Elderton Estate, Cabernet Sauvignon, 2005 $80
Elderton, Ashmead, Cabernet Sauvignon, 2002

Sensational. Its inky, purple colour is followed by a big, sweet nose of vanillin, spice box, 
cedar, black currants, and flowers. RPJ(95)

$170

Elderton, Command, Shiraz, 2002 $175
Grant Burge, Meshach, Shiraz, 2001

Ripe and gooey, dense with delicious cherry pie, blackberry and licorice flavours that 
persist through a long, glorious finish.WS(94)

$200

Grant Burge, Shiraz, 2006
Medium-bodied; effusive red and black fruit flavours supported by ripe tannins and 
restrained oak; attractive wine; good length. James Halliday (92)

$55

Hare's Chase, Shiraz, 2001 $165
Henschke, Euphonium, Keyneton Estate, 2003

Quite ripe and rich, with a chewy texture and firm tannins on the finish. This has fruit to 
spare, the dark berry flavours showing excellent length and breadth. IWC(91)

$130

Henschke, Johann's Garden, GMS, 2005 $120
Kalleske, Greenock, Shiraz, 2005

It exhibits an inky, purple colour, greater intensity, and additional roasted meat and gamy 
characteristics interwoven with pepper, Crème de Cassis, and blackberry liqueur. RPJ(96)

$140

Kilikanoon, Testament Shiraz, 2004
Opulent, with sensational fruit, a thick, unctuous attack, and a long finish. RPJ(95)

$125

Massena, The Eleventh Hour Shiraz, 2005
Firm and focused, with dense tannins around a core of wild berry, licorice and mineral 
flavours. Finishes harmoniously. WS(91)

$95

Rockford, Basket Pressed Shiraz, 2002 $165
Tait, The Ball Buster, Shiraz/Cabernet Sauvignon/Merlot, 2005 $75
Thorn-Clarke, Shotfire, Quartage, 2005 $65
Torbreck, The Struie, Shiraz, 2004 $130
Torbreck, Woodcutter's Shiraz, 2006

An attractive array of pepper, spicy blackberry, and black cherry aromas. Full-body and 
opulent on the palate. Easy-going personality. RPJ(92)

$70 ��� �
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Turkey Flat Vineyards, Shiraz, 2004

Ripe and generous, with heady ripe plum and spice flavours, but nicely refined, picking up 
a hint of raspberry and a floral note as the flavours linger beautifully. WS(92)

$120Barossa Valley

Two Hands, Brave Faces, 2006
This exuberant, fruit-forward offering invokes heady aromas of red and black fruits, 
flowers, toast and spice box. A full throttle red. LVC

$90

Wolf Blass. Black Label, Cabernet/Shiraz, JH(95), 1999  JH(95)  $185  Bin End
was        $230 

Yalumba, Grenache, 2005
Hand-picked single site. Silky in texture, with vivid plum and rhubarb flavours that slip 
smoothly across the sleek frame and persist into the supple, generous finish. WS(92)

$150

Yalumba, The Signature, Cabernet Sauvignon/Shiraz, 2002
Bright and generous, a lively mouthful of red berry, cherry and black pepper that gets 
meaty and rich as the finish sails on and on. Tannins are well-integrated.  WS(91)

$110

Clarendon Hills, Liandra, Shiraz, 1999  $130  Bin EndMcLaren Vale
was        $160 

Coriole, Shiraz, 2005 $50
d'Arenberg, The Coppermine Road, Cabernet Sauvignon, 2003

It reveals copious quantities of black currants, cedar, vanilla, and white chocolate aromas, 
followed by spicy, full-bodied, powerful, dense flavours. RPJ(94)

$125

d'Arenberg, The Dead Arm, Shiraz, 2004 Magnum $285
d'Arenberg, The Dead Arm, Shiraz, 2004

Consistently rich and complex.Pungent tobacco, espresso, cherry, cassis and blackberry 
aromas. WC(94)

$145

d'Arenberg, The Dead Arm, Shiraz, 2002
Rich, complex, but not  heavy-handed. A plush, heady mouthful of black cherry, blackberry 
and  menthol, all mingling in a rich-textured finish that lasts and lasts. WS(92)

$150

d'Arenberg, The Ironstone Pressings, GSM, 2004
Smooth and silky, long, evenly balanced and deeply concentrated. Score-94 Jeremy Oliver

$125

d'Arenberg, The Stump Jump, Grenache/Syrah/Mourvèdre, 2008 $45
d'Arenberg, The Twenty Eight Road, 100% Mourvèdre, 2006

Earth, forest, mushroom, iodine, and floral notes, this terroir-driven wine offers plenty of 
meaty blue fruit on the palate. Dense, intense, structured, and long, RPJ(92)

$80

Dog Ridge, Cadenzia Grenache, 2005 $85
Dog Ridge, Duck Chase, Petit Verdot, 2005 $85
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Elderton, Ode to Lorraine, Cabernet Sauvignon/Shiraz/Merlot, 2005

Rich, focused and superbly concentrated to show off its intense, rosemary-accented black 
cherry, plum and blueberry flavours.Generous frame that feels plush and seductive. WS(95)

$110McLaren Vale

Hardys, Eileen Hardy, Shiraz, 1999  $215  Bin End
was        $245 

Hardys, Eileen Hardy, Shiraz, 1997  

Bright, jazzy and powerful. A splashy mouthful of juicy plum, black cherry and blackberry 
folding in several layers of anise and floral notes. WS(92)

$155  Bin End
was        $175 

Mitolo, G.A.M., Shiraz, 2005 ½ bottle
Rich, full-bodied, and intense, with blueberry and blackberry flavours, sweet tannin, and 
excellent purity, it is a tour de force in winemaking. RPJ(95)

$75

Mitolo, G.A.M., Shiraz, 2004  

Its gorgeous scent of blueberries, blackberries, and licorice is followed by an 
inky/blue/purple-colored wine offering  full-bodied richness and  texture.RPJ(97)

$135  Bin End
was        $160 

Mitolo, Savitar, Shiraz, 2005
Dazzling aromas of acacia flowers, blueberries, licorice, and espresso roast emerge from 
this intense, fleshy, wine with  multilayered palate and a  'monster' finish. RPJ(96)

$145

Pirramina, Grenache, 2004
It shows intense aromas of ripe blackberry, red licorice, spice, and chocolate. It's dry, ripe, 
round and full-bodied with ripe black fruit flavours leading to a lengthy finish. LVC

$60

Richard Hamilton, Burton's Vineyard, Grenache/Shiraz, 2002 $110
The Hedonist, Shiraz, 2006

Ripe and focused, with an open texture to let the pure plum and blackberry fruit shine 
through a thin veil of fine tannins. It all lingers effortlessly on the finish. WS(91)

$60

Two Hands, Lily's Garden, 2005
Ripe and generous. Rich in flavour. The beautiful delineated blackberry, black cherry and 
anise flavours sail on the long, long finish. WS(94)

$160

Katnook Estate, Prodigy, Shiraz, 2002
Massive flavour intensity but with finesse and balance. Silky tannins. Long jammy cigar and 
chocolate finish. Not for the faint of heart, but enjoy. WA(95)

$170Coonawarra Valley

Penley Estate, Cabernet Sauvignon, 2002
Classic aromas of crème de cassis, coffee, spice box, and toasty oak emerge from this rich, 
layered, flavoured and endowed Cabernet Sauvignon. RPJ(93)

$145

Penley Estate, Shiraz Special Select, 2002
Its dense ruby colour is accompanied by sweet aromas of  blackberries, and cassis. Rich 
and dense, with tremendous purity, wonderful definition, full-bodied power. RPJ(95)

$150
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Wynns, Shiraz, 2006

The components of fruit, oak and tannins are well-balanced; black fruits and soft tannins. 
James Halliday(91)

$60Coonawarra Valley

Pillar Box Reserve, Shiraz, 2006
It offers up a classy bouquet of smoke, vanilla, bacon, and blueberry. This leads to a full-
body, plush, seamless wine with no hard edges to its lengthy finish. RPJ(92)

$70Padthaway

Victoria
De Bortoli, Windy Peak, Pinot Noir, 2008 $55Yarra Valley
Goulburn Terrace, Midnight Shiraz, 2002  $95  Bin EndNagambie

was        $120 

West Australia
Stella Bella, Shiraz, 2007

Medium-bodied palate with a display of red and black fruits, the tannins fine, the oak 
perfectly weighted. JH(94)

$70Margaret River

Alkoomi, Blackbutt, Bordeaux Blend, 2002  $95  Bin EndFrankland River
was        $110 

Alkoomi, Shiraz/Viognier, 2007 $55

United States
California

The Wine Press, San Francisco, Syrah, 2006 $65
Gnarlier Head, Old vine Zin, Dry Creek Valley, 2006

Bursting with ripe blackberry, black cherry, and sweet oak aromas and flavours. Dry, full 
body with a soft, mouth-filling texture and an extraordinarily long finish. LVC

$75Central Valley

Mount Eden Vineyards, Cabernet Sauvignon, 2003
A complex, wholesome dry wine, delicious now, with the structure to last a decade.

$125

Shafer Vineyards, Merlot, 2003 $130Napa Valley
Beaulieu Vineyard, Cabernet Sauvignon, 2005

A  fantastic value from one of the oldest producers in the Napa Valley. Loaded with aromas 
and flavours of blackberry, plum and smoky cedar. LVC

$75

Beaulieu Vineyards, Private Reserve, Cabernet Sauvignon, 1993
WS(91)

$220

Beaulieu Vineyards, Private Reserve, Cabernet Sauvignon, 1992  $220  Bin End
was        $250 

Beaulieu Vineyards, Private Reserve, Cabernet Sauvignon, 1984
A rich, seductive wine, typical of the vintage. Opulent and refined. WS(91)

$250
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Beringer Estates, Founder's Estate, Merlot, 2005 $65Napa Valley
Beringer, Cabernet Sauvignon, 2005

Medium full-body wine, with a long, fruity and firm finish. LVC
$90

Beringer, Cabernet Sauvignon, Knight Valley, 2007 $110
Caymus, Special Selection, Cabernet Sauvignon, 2005

Terrific fruit intensity and purity, a laid-back style, with a meaty, chewy texture, and 
impressive opulence as well as length. RPJ(94)

$375

Diamond Creek, Volcanic Hill, Cabernet Sauvignon, 1992  

Supple & elegant, with polished currant, black cherry and plum flavours.WS (91)

$350  Bin End
was        $400 

Dominus Estate, Dominus, Christian Moueix, 2003
Provencal herbs, black currants, cherry jam, and plums are followed by a spicy, rich, full-
body, intense wine. Sweet  tannins. RPJ(95)

$275

Dominus Estate, Dominus, Christian Moueix, 2001 $285
Dominus Estate, Dominus, Christian Moueix, 1999

A wine of great intensity, depth and complexity. Beautifully crafted, ripe, rich and creamy 
with  a deep core of currant, blackberry, and black cherry. WS(95)

$295

Dominus Estate, Dominus, Christian Moueix, 1998
Elegant and refined Cabernet blend, delivering layers of currant, tar, black cherry, cedar, 
coffee and anise, all sharply focused and framed by just the right amount of tannin. WS(91)

$220

Dominus Estate, Dominus, Christian Moueix, 1996 $345
Dominus Estate, Napanook, 2006

Dry and well-structured, it offers complex flavours of black currants and sweet grilled oak. 
WEn(91)

$130

Duckhorn Vineyards, Cabernet Sauvignon, 2005 $190
Freemark Abbey, Sycamore, Cabernet Sauvignon, 2001 $180
Frog's Leap, Zinfandel, 2006 ½ bottle $60
Grgich Hills Estate, Cabernet Sauvignon, Estate Grown, 2005

Savory herb and ripe currant, berry and plum aromas are firm and intense. Full-body and 
well-structured, with the tannins gaining traction on the finish. WS(92)

$200

Hess Select, Cabernet Sauvignon, 2007 $75
Joseph Phelps, Cabernet Sauvignon, 2004

RPJ(90)
$175

Opus One, 2004
Bordeaux-like in structure and balance. Rich and intense without being heavy. WS(90)

$550
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Robert Craig, Affinity, 2005

Rich, intense and well-proportioned. Spicy currant, cedary oak, dried berry and black 
cherry flavours are elegant and stylish, focused and persistent. WS(90)

$175Napa Valley

Sequoia Grove, Cabernet Sauvignon, 2003
Polished and dry, ripe in the modern style with true varietal flavours of blackberry jam and 
cherries, sweetened with smoky cedar. Beautiful now. Wen(91)

$140

Viader, Cabernet Sauvignon, 2004 $275
Etude, Pinot Noir, 2004

Dark plum/ruby colour, forest floor, pomegranate, plum, and cherry notes. Full body. 
Superb integration of wood, acidity and tannin. RPJ(90)

$165Carneros

MacRostie, Pinot Noir, 2006
Loaded with cherry, cola, plum and hints of earth. Dry, generous, round, ripe and 
flavourful. LVC

$70

Truchard, Zinfandel, 2007
Look for black cherry, and cranberry aromas overlaid with hints of mint, cedar and black 
pepper. Dry, with exceptional fruit, soft tannins and vibrant acidity. LVC

$60

Deadly Zins, Zinfandel, 2007
This rich, full-body opulent, luscious Zinfandel can be drunk now. LVC

$65Lodi

Gnarly Head, Old Vine Zinfandel, 2007 $45
Beringer, Alluvium, Knights Valley, 2007

Sweet, and dense, with currant, and tobacco flavours leading to a finish featuring big 
chocolatey tannins and notes of minerals. A harmonious 'Bordeaux blend'. IWC(90)

$125Sonoma

Cline Cellars, Zinfandel, 2006
Rich, jammy-tasting, with harmonious plum, strawberry, spice and herb-laced flavours. LVC

$40

Francis Ford Coppola, Director's choice, Cabernet Sauvignon, 2007
Dry and fruity, this well-balanced wine has a fine seam of acidity, and a good tannin core 
that gives the wine its structure. Medium-full bodied with a medium-long finish. LVC

$85

Kenwood, Jack London Vineyard, Cabernet Sauvignon, 2007 ½ bottle $60
Kenwood, Jack London Vineyard, Cabernet Sauvignon, 2005 $95
La Crema, Pinot Noir, 2008

Elegant red fruit and earth notes, with a long finish.  LVC
$80

Leaping Lizzard, Zinfandel, 2008
Loaded with blackberry, plum, new leather and black olives, this wine is dry, round, rich 
and ripe. LVC

$55

Ravenswood, Vintners Blend, Zinfandel, 2007 $55
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Ridge, Geyserville, Zinfandel, 2006

Really lovely Zin. The flavours includes black pepper, red and black cherries and 
raspberries, currants, sweet tobacco, gingerbread and smoky oak influence. WEn (90)

$145Sonoma

Rodney Strong, Alexander's Crown, 2005
It's full body, dense, chewy yet loaded with perfectly ripened blackberry fruit well 
integrated with complex floral, cedar bough, cigar and earthy notes. WA(91)

$90Alexander Valley ��� �

Au Bon Climat, Pinot Noir, 2007 $100Santa Barbara County
Belle Glos, Clark & Telephone Vineyard,  Pinot Noir, 2007 $130
Clos du Bois, Cabernet Sauvignon, North Coast Valley, 2006

This dry, medium-full-bodied, ready-to-drink Cab is brimming with ripe cherry, currant and 
blackberry flavours. LVC

$50North Coast

Au Bon Climat, Isabelle, Pinot Noir, 2005
Powerful, harmonious and complex. LVC

$140Central Coast

Calera Mount Harlan Mills Vineyard, Pinot Noir, 2003
Vivid dusty blackberry and wild berry fruit, focused and deftly balanced, revealing layers of 
concentration and complexity. WS(92)

$135

Qupé, Syrah, 2007 $75
Cline, Ancient Vines, Mourvèdre, 2006 $60Contra Costa
Zaca Mesa, Syrah, 2002 $80Santa Ynez Valley
Arcadian, Gary's Vineyard, Pinot Noir, 2001

Rich, opulent, concentrated. A great Californian Pinot Noir. LSB.
$195Monterey

Washington State
Columbia Crest, Grand Estate, Merlot, 2005 $55
L'École no 41, Seven Hills Vineyard, Merlot, 2002  

Polished, generous, focused. Not heavy but fleshy enough to show off  pure currant, and 
cherry. The finish lingers impressively, all the while keeping a refined balance. WS(91)

$120  Bin End
was        $140 

Seven Hills, Walla Walla Valley,  Cabernet Sauvignon, 2006 $100

Oregon State
Amity Vineyards, Pinot Noir, 2007  $65  Bin End

was        $78 

South Africa
Bellingham, The Maverick,, Coastal Region, Syrah, 2004

Full-body. Notes of violets, black pepper, and mocha within the opulent fruit flavours. Ripe 
tannins provide structure. LVC

$110
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Stellenbosch
Spier, Vintage Selection, Pinotage, 2006

Dry and quite fruity, with gentle acids and tannins bringing balance. Medium body with a 
lingering finish. LVC

$55

New Zealand
Martinborough

Schubert, Marion's Vineyard, Wairarapa, Pinot Noir, 2007 $105
Seresin, Leah, Pinot Noir, 2005 $105

Hawkes Bay
Cornerstone, Cabernet Sauvignon/Merlot/Malbec, 2005 $95

Otago
Gibbston Vineyard, Valli, Pinot Noir, 2006

Ripe black cherry, hints of violets, a touch of moccha, bitter chocolate and creamy oak with 
firm, velvety tannins and dried herbs on the savoury finish, Long and expansive. LVC

$145

Tattybogler, Pinot Noir, 2006 $80

Italia
Piedmonte

Ceretto, Barbaresco, 2006
Full bodied, soft and fruity, with jammy character, round tannins and a delicious finish. 
Straightforward, fruity and generous. WS(90)

$135

Marcenasco, Renato Ratti, 2005
This fabulous Nebbiolo displays aromas of very ripe strawberry and cappuccino. Full-body, 
with supervelvety tannins and incredible concentration. WS(96)

$125Barolo

Azelia, San Rocco, 2001
Full-body and ripe with loads of fruit and a long, caressing finish. Powerful, rich. WS(95)

$210

Bricco Parusi, Riserva, 2000 $145
Bricco Rocche, Brunate, Ceretto, 2000

So beautiful on the nose with blackberries, fresh mushroom and leather. Full-body with 
ultra-velvety tannins and decadent, ripe fruit on the palate. Long and opulent. WS(94)

$225

Canubi, Marchese di Barolo, 1999  $175  Bin End
was        $190 

Cascina Cucco, Vigna Cucco, 2003
Complex aromas of berries follow through to a full-body palate, with layers of ripe tannins 
and a long finish of fruit and grilled meat. Stylish and balanced. WS(92)

$145
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Cavallotto, Brico Boschis, 2001

WS(94)
$145Barolo

Giovani Viberti, Buon Padre, 2001
Wild and exotic with plum, strawberry and meat aromas and flavours. Mouth puckering, 
full-body and chewy, with a long finish. WS(94)

$145

Massolino, Parafada, Serralunga d'Alba, 2001
A wine with lots of berry, meat and earth character on the nose and palate. Full-bodiy, with 
velvety tannins and a long, rich aftertaste. A velvety Barolo. WS(93)

$195

Paolo Conterno, Ginestra, 2003
Wonderfull aromas of strawberry and cream, with hints of cinnamon. Full-body and very 
fruity, with soft tannins and a long, fruity finish. WS(92)

$145

Tenuta Rocca, Vigna San Pietro, 2001 $145
Vigna la Volta, Cabutto, 2000 $145

Veneto
Begali Lorenzo, 2000 $145Amarone Della Valpolicella
La Marega, le Salette, 2004

The nose of cherries, mint, licorice draws you in. The taste is brandied cherry flavours 
touched up by black pepper, herbs and chocolate. This is one complete smooth wine. LSB

$155

Masi, 2006  $85  Bin End
was        $95 

Speri, Vigneto Monte Sant'Urbano, 2003
Plum, new leather, and berry/cherry aromas and flavours. Full-body and intense. LVC

$160

Tenuta Sant'Antonio, Selezione Antonio Castagnedi, 2004
Aromas of tobacco, coriander and red cherry. Medium-full body with excellent 
concentration. Long finish with great fruit, lively acidity and polished tannins. LVC

$120

Vaio Armaron, Serego Alighieri, Masi, 2001
Harmonious and well-coordinated flavours. Gambero Rosso (2 out of 3stars)

$170

Villa Arvedi, Bertani, 2004 $140
Zenato, Classico, 2005

Shows pretty aromas of raisin and cola. Full-bodied, round and full of juicy dried fruit and 
spice flavours, with fine tannins and a long, tasty finish. WS(90)

$125

Giuseppe Quintarelli, 1999  $170  Bin EndValpolicella Classico
was        $180 
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Toscana
Verbena, 2004

Very complex, with ripe berry, cedar, cigar box and spices on the nose. Full-bodied, with 
silky tannins and loads of ripe fruit. Long and opulent. WS(93)

$120Brunello di Montalcino

Barbi, Fattotria dei Barbi,  Riserva, 2001  RPJ(90) $125
Campogiovanni, Felice, 2001 $145
Il Palazzone, 2001

Aromas of indian spices, berry and cherry follow through to a full-bodied palate with 
ultrarefined tannins and a long, long finish. WS(92)

$200

Lisini, 2001 $170
Molinari Carolo, Podere 'Le Fonti', 2000

Mahogany in colour with savoury aromas of cranberries, mushrooms and chestnuts. 
Medium full-body, with ripe tannins on the palate. LVC

$130

Pian delle Vigne, Antinori, 2003
Well-integrated tannins and plenty of harmony. RPJ(91)

$160

Poggio Alle Mura, Castello Banfi, 2001 $175
Agricola Querciabella, 2007

Silky tannins frame a core of cherries, sweet spices and tobacco as this elegant wine opens 
up in the glass and puts on weight with air. RPJ(90)

$90Chianti Classico

Badia & Coltibuono, 2007 $65
Castello di Ama, 2005 $95
Pèppoli, Antinori, 2006

Medium-to full-body with a silky texture. Long finish with an exotic twist in the end. WS(90)
$60

Barone Riscasoli, Rocca Guicciarda, 2006 $75Chianti Classico Riserva
Badia A Passignano, Antinori, 2005

Ripe berry, earth and light cream character. Full-body, with chewy tannins and a long 
finish. Precise and impressive. WS(91)

$100

Castello di Fonterutoli, Marchesi Mazzei, 2000
Very elegant, with slightly meaty, spicy fruit aromas and flavours. Medium-body, with fine, 
fruit-coated tannins and a long, fruity, chocolatey finish. Irresistible. WS(90)

$145

Castello di Volpaia, Giovannella Stianti, 2000
Ninety percent of the blend is Sangioveto, a clonal variation of Sangiovese. Merlot, Pinot 
Noir and Syrah were added to round out the wine. WS(90)

$120

Il Grigio da San Felice, 2005
Very attractive plum and berry aromas, with vanilla bean undertones. Full-body, rich and 
velvety, with a long, fresh finish. A beautiful wine. WS(90)

$75
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Marchese Antinori, 2003

A big, fat wine packed with super-ripe, jammy plum, raisin and licorice flavours on a 
structured frame of notable power and length. RPJ(89)

$90Chianti Classico Riserva

Monsanto, 2004
Full-throttle, with lots of vanilla and ripe fruit character. Almost cherry liqueur. Full-body, 
round and soft, with lots of flavour. WS(91)

$100

Viticcio, 2001 $105
Gaiaccia, Fattoria Sorgenti, 2004 $100Super Tuscan
Il Carbonaione, Podere Poggio Scalette, Sangiovese, 2006

Mind blowing aromas of crushed blackberries, violets and blueberries. Full body, with silky 
and focused tannins and beautiful, rich and subtle flavours. WS(96)

$140

Tenuta di Castiglioni, Marchesi de Frescobaldi, 2007
Full-bodied, with velvety tannins and a powerful currant, blackberry and mineral 
aftertaste.Cab Sauvignon/Merlot/Cab Franc/Sangiovese. WS(93)

$65

Brancaia, Il Blu, 2004
Full-body but well balanced, with velvety caressing tannins and a finish that goes on for 
minutes. Sangiovese, Merlot and Cabernet Sauvignon. WS(96)

$215

Collazzi, Bordeaux Blend, 2005
Rich and full-body. Caresses the palate with fruit and licorice flavours. Drinkable now. 
WS(92)

$125

Flaccianello Della Pieve, Fontodi, 2001 $180
Fontalloro, Fèlsina, Sangiovese, 2003

Very pretty blackberry and vanilla aromas follow through to a full-bodied palate, with fine 
tannins and a mineral and berry aftertaste. WS(90)

$135

Guado Al Tasso, Antinori, 2004
Opulent and beautifull. Will offer much pleasure over the next decade. RPJ(92)

$200

Guado Al Tasso, Antinori, 2003
This blend of 70% Cabernet Sauvignon, 15% Merlot and 15% Syrah spent 14 months in 
100% new French oak. RPJ(91)

$200

Guado Al Tasso, Antinori, 2001
Silky and refined, with blackberry, tobacco and mineral aromas and flavours. Full-body, 
with a solid core of tannins and a refined finish. Reserved and structured. WS(93)

$200

Ilatraia, Brancaia, IGT Maremma, 2003
Georgeous aromas of blackberries and hints of tar follow trough to a full-bodied palate 
with super silky tannins and a long, long finish. WS(96)

$185
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La Bernadina, Cabernet Sauvignon, 1996

Supple, full-body and ripe, with a gorgeous blackberry, earth, leather and toasted oak 
combination that glides to an immensely pleasurable, harmonious finish. WS(93)

$160Super Tuscan

Le Serra Nuove, Dell'Ornallaia, 2004
Full-body, with fine tannins and a lovely finish. Wonderfully balanced. Wow. The second 
wine of Ornellaia. Cabernet Sauvignon, Merlot, Cabernet Franc and Petit Verdot. WS(92)

$140

Oreno, IGT, Tenuta Sette Ponti, 2001
Dark, with fantastic aromas of currant, blackberry, spice and lightly toasty oak. Full-body, 
with very well-integrated tannins and a fine texture. Superb. WS(95)

$180

Oreno, Tenuta Sette Ponti, 2003
Breathtaking. Dense and powerful, with grilled meat and currant aromas and flavours. Full-
body, round, massive and exciting. WS(95)

$175

Saffredi, Fattoria le Pupille, Maremma, 2004
Full-body and powerful, with chewy tannins and a long, long finish. Massive yet balanced. 
What a wine!. WS(97)

$275

San Gervasio, A Sirio, 2004
Sangiovese with a drop of Cabernet. Superb depth of colour and concentration of fruit on 
the nose, super-fine tannins and long juicy finish. DM (5 stars out of 5)

$105

Tignanello, Marchese Antinori, 2005
Fresh aromas of flowers, berry and licorice. Full-body, with ultrafine tannins and a solid 
core of fruit. Pretty and balanced.  WS(92)

$230

Fattoria Del Cerro, Riserva, 2000 $100Vino Nobile di Montepulciano

Irpinia
Leone de Castris, Donna Lisa Salice Salento, 2001  

Oodles of blackberry, chocolate and mint on the nose give way to an elegant wine with silky-
smooth tannins and a graceful, long finish. WEn (92)

$100  Bin End
was        $115 

Sicily
Don Antonio, Nero d'Avola, 2005

Medium- to full-body, with fine tannins and a clean finish. Polished and pretty. Long and 
delicious, with a silky texture. WS(91)

$115

Morgante, Nero d'Avola, 2007
Delicious wine imbued with jammy dark fruit, mint, spices, tar and chocolate. Deep, dense 
and richly-textured, with a  superb balance. Wine Advocate (89)

$50

Planeta, la Segreta Rosso, 2008
50% Nero d’Avola, 25% Merlot, 20% Syrah and 5% Cabernet Franc, aged in steel. WA(87)

$50
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Planeta, Merlot, 2002

Lovely raspberry and vanilla aromas follow through to a full-bodied palate, with soft 
tannins and a long, flavourful finish. Delicious already. LVC

$105

Portugal
Douro

Chryseia, Prats & Symington, 2005
Velvety, suave and harmonious, impeccable balance. It grows on you, and becomes more 
and more interesting. RPJ(92)

$145

Churchill Estates, Vinho Tinto, 2007
Moderate tannins and flavours of juicy berries and fresh herbs show tenacity on a long 
finish. Grape varieries: Touriga Nacional and Tinta Roriz. LVC

$65

Quinta do Crasto, Reserva, Old Vines, 2005
Intense refined aromas and flavours of kirsch, dark cherry and spice.The finish is loaded 
with dark chocolate and medium tannins. WS(95) 3rd in WS top 100 wines in 2008

$100

Redoma, Red Nieport, 2003
Great nose of rose petals, violets and crushed fresh berries. Quite pure-tasting and 
structured, with a long finish of mineral, mocha and hints of smoke. WS(92)

$130

Alentejano
Fitapreta Vinhos, Preta, 2005

73% Touriga Nacional, 27%Cabernet Sauvignon. Highly Recommanded. LSB
$150 ��� �

Paço do Conde, Reserva, 2004 $80
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Vins Blancs
France

Alsace
Pinot d'Alsace, Marcel Deiss, 2004

Aromas of honey, grapefruit zest, wood smoke, and dried yellow plum lead to an intense, 
resinous, rich, pungently zesty, honeyed, and silken-textured palate. RPJ(90)

$50 ��� �

Furstentum, Cuvée Laurence, Weinbach, 2004  $175  Bin EndGewurztraminer
was        $215 

Furstentum, Vieilles Vignes, Grand Cru, Albert Mann, 2004 $95
Herrenweg de Turckheim, Domaine Zind-Humbrecht, 2003

Extremely aromatic, with a pungent, oily quality to its lychee, smoke, white pepper and 
mineral flavours. Dry and soft on the finish, lingering nicely. WS(90)

$110

Herrenweg de Turkheim, Domaine Zind-Humbrecht, 2005
Just off-dry and spicy, with grapefruit and lychee flavours added to the mix. Nicely 
balanced, picking up intensity on the white pepper-tinged finish. WS(91)

$110

Oberer, Weingarten de Rorschwihr, Rolly-Gassman, 2004  

Outstanding! Extremely concentrated flavours. LSB

$100  Bin End
was        $120 

Rolly Gassman, 2004  $80  Bin End
was        $90 

Rosenberg de Wettolsheim, Domaine Barmès Buecher, 2004 $75
Wintzenheim, Zind Humbrecht, 2005 ½ bottle $55
Goldert,  Domaine Zind-Humbrecht, 2005

A touch of sweetness boosts the peach and floral aromas and flavours and balances the 
broad frame and peppery character. WS(90)

$135Muscat

Altenbourg, Cuvée Laurence, Domaine Weinbach, 2004  $175  Bin EndPinot Gris
was        $195 

Heimbourg, Turkheim, Domaine Zind-Humbrecht, 2005  

Deep in colour and bold in personality, with apricot, spice and smoke flavours embedded in 
a lush texture, firming up on the finish. Has a resonance and a sense of energy. WS(90)

$95  Bin End
was        $135 

Herrenweg de Turkheim, Domaine Zind-Humbrecht, 2005 $120
Herrenweg de Turkheim, Domaine Zind-Humbrecht, 2004 $100
Rotteibel de Rorschwihr, Rolly-Gassman, 2002  

Outstanding! LSB

$100  Bin End
was        $120 
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Trimbach, Réserve Personnelle, 2002

A touch of richness, with spice and smoke flavours that are backed by apple and kumquat 
notes. The subtle finish lingers delicately. WS(91)

$100Pinot Gris

Vieilles Vignes, Domaine Zind-Humbrecht, 2002  

Opulent and concentrated, off-dry, sporting floral, honey, vanilla pastry and dried tropical 
fruit flavours. Harmonious, with a subtle but defining structure. WS(90)

$110  Bin End
was        $130 

Clos Saint Urbain, Rangen de Thann, Domaine Zind-Humbrecht, 2005 $210Riesling
Clos St Landelin, Vorbourg, René Muré, 2005

Soft and lush, yet with an underpinning of acidity, this white unravels its apricot, peach and 
grapefruit flavours as the structure mounts on the finish. WS(93)

$115

Domaine Schlumberger, les Princes Abbés, 2005
Elegant, dry and light- to medium-bodied, with concentrated peach, citrus and mineral 
flavours melding together. Stays focused through the lingering finish. WS(90)

$70

Les Écaillers, Léon Beyer, 2005
Fresh lime and peach on the nose lead to a juicy, bright, wet stone- and cherry pit-inflected 
palate and a tight, focused, long and decidedly mineral finish. RPJ(88)

$75

Vallée de la Loire
Domaine Bellevue, Touraine, Sauvignon Blanc, 2008 $45Saumur-Champigny
Domaine Valéry Renaudat, les Lignis, Sauvignon Blanc, 2008

Fresh and vivacious. Hints of grass adding  nicely to the ripe white peach and floral 
character, while the zesty acidity makes for a very refreshing finish. LVC

$55Reuilly

Jean-Michel Sorbe, Sauvignon Blanc, 2008
Subtle flowery and fruity aromas. Easy drinking, this wine shows a delicate freshness and 
some elderberry flavour on the finish. LVC

$55

Cuvée les Caillottes, Jean-Max Roger, 2008
Aromas of gooseberry, sweet herbs, apple blossom, hay, green olive and sweetgrass. 
Complex and quite dry, with  pleasing acids. LVC

$70Sancerre

Domaine du Carrou, 2008 $75
Domaine Serge Laloue, 2008

Intense and vibrant with grassy aromas and  grapefruit on the nose and palate. Rich and 
full, with a lingering,and  minerally finish. LVC

$65

Domaine Vacheron, 2007 ½ bottle $55
Lucien Crochet, le Chêne, 2007

Juicy pungency, with  a mineral quality, depth and texture. Distinctively Sancerre. NYT.
$95
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Domaine de la Gitonnière, 2008

Displays classic Loire Sauvignon Blanc aromas: peapods, asparagus, artichoke, mineral 
and citrus. It's dry, fresh, vibrant, racy and clean. LVC

$40Touraine

Bourgogne
Chardonnay, Cuvée de la Combe, Chartron et Trébuchet, 2007 $55
Chardonnay, Latour, 2007 $45
Saint-Bris, la Chablisienne, Sauvignon Blanc, 2008

The only Sauvignon Blanc made in Bourgogne.
$45

Domaine Christian Moreau, Grand cru, Valmur, 2006
Rich, full, dense with penetrating medium full flavours, which gives a sappy and textured 
quality to the vibrant and impressively long finish. Allen Meadows(93)

$165Chablis

Domaine Louis Moreau, Grand Cru, les Clos, 2006
The classic citrus aroma can also be found on the rich, full, very fresh and vibrant flavours 
that coat the palate on the intensely mineral finish. Allen Meadows(94)

$165

La Chablisienne, Vieilles Vignes, 2006 $70
Louis Michel & Fils, Grand cru, Vaudésir, 2006 $150
Louis Michel, 1er Cru, les Clos, 2006 $200
Louis Michel, 1er Cru, Montée de Tonnerre, 2006 $110
Domaine Henri Gouges, Pinot Blanc, 2007

Made Decanter's list of top value whites for the 2007 vintage. Round with a smooth stone 
minerality. DM.

$65Mâconnais

Macon, la Roche Vineuse, Chardonnay, 2007 $75
Macon-Villages, Champ Brûlé, J-J Vincent, 2007

Grapefruit and citrus notes as well as green apples, characterizing the palate. Well-
balanced, with good fruit, crisp-to-racy acidity, and a fine apple-tinged finish. LVC

$55

Pouilly-Fuissé, Domaine Thibert, 2008 $95
Pouilly-Fuissé, Louis Jadot, 2008

Citrus and orchard fruit flavours are braced by tangy mineral and lime zest qualities, 
giving good back-end grip to this subtly creamy wine.  IWC(89)

$85

Saint-Véran, Croix de Monceau, 2008
An appealing Chardonnay with pear, green apple, citrus and floral aromas. Dry and fruity 
with very good structure. LVC

$60

Viré-Clessé, Chanson, 2007
Look for aromas of apple and pear along with gentlest hints of toast. LVC

$55

Beaune, Clos des Mouches, Joseph Drouhin, 2006 $225Côte de Beaune
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Chassagne-Montrachet, Château de la Crée, Morgeot, 2006

A typical example of Morgeot wine whitch are fat, creamy and rich with fewer mineral 
notes. LVC

$200Côte de Beaune

Chassagne-Montrachet, les Macherelles, 1er Cru, 2004  $180  Bin End
was        $200 

Chassagne-Montrachet, Marquis de Laguiche, Joseph Drouhin, 2006 $225
Meursault, les Clous, Bouchard Père & Fils, 2006

Full and sweet flavours followed by a  strikingly intense, mineral suffused finish. Allen 
Meadows (90)

$130

Meursault, Poruzot, 1er Cru, Château Labouré-Roi, 2006 $140
Meursault-Genevrières, Domaine Bouchard Père & Fils, 2005 $200
Meursault-Perrières, 1er Cru, Louis Latour, 2004 $190
Pernand-Vergelesses, Maison Champy, 2006 $75
Puligny-Montrachet, le Trézin, Marc Colin et fils, 2004 $150
Puligny-Montrachet, les Combettes, 1er Cru, Jacques Prieur, 2004 $225
Puligny-Montrachet, les Referts,  1er Cru, Louis Latour, 2000 $190
Saint-Aubin, 1er cru, la Chatenière, Roux Père & Fils, 2007

Rich and fragrant, offering lime blossom, hazelnut, butter and peach aromas and flavours. 
Shows fine balance and persistence through the long finish. WS(90)

$105

Saint-Aubin, Louis Latour, 2007 $95
Savigny-les-Beaune, Domaine Pavelot, 2006 $120

Côtes-du-Rhône
Etienne Guigal, 2008

Delicate nose, then honeysuckle, nettle and peach skin come forward. This is a real crowd-
pleaser and goes with many dishes. LVC

$50

Mas des Bressades, Cuvée Tradition, 2007
Dry Muscat-like wonder. Surprisingly good for the price. LVC

$40Costières-de-Nîmes

Clos Boucher, Delas, 2006
RPJ(92)

$160Condrieu

Invitare, M. Chapoutier, 2006
Immensely aromatic with notes of honeysuckle and white peach, rich and mouth-filling.

$145

Château de Beaucastel Blanc, 2005
Exuberant notes of honeysuckle, rose water, and hazelnuts. Medium to full-body, rich. 
Certainly one of the finest white Chateauneuf-du-Papes. WS(90)

$170Châteauneuf-du-Pape

Château de Beaucastel Blanc, 2002 $160
Château Fortia, 2001 $100
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Étienne Guigal, 2007

A clean, pure style, with lots of stone fruit aromas and flavours, backed by hints of almond, 
honeysuckle and mineral. Long, stony finish. WS(91)

$80Saint-Joseph ��� �

Noble Rives, Cave de Tain l'Hermitage, 2004  $40  Bin EndCrozes-Hermitage
was        $50 

Étienne Guigal, 2000 $150Hermitage

Languedoc
Domaine la Croix Chaptal, Clairette Blanche, 2007

A full-body, fresh and very clean white wine with tantalizing aromas of butter, toasted 
bread, almonds and citrus fruit. Very smooth. Guide Dussert-Gerbert (5 stars)

$45Coteaux du Languedoc ��� �

Picpoul de Pinet, Mermont, 2008 $36 ��� �
Côté Est, Domaine Lafage, 2008

Orange and lime zest, white pepper, narcissus, fennel, and mint in the nose lead to a juicy, 
bright palate with  floral perfume. RPJ(90)

$40Côtes Catalanes

España
Rioja

Placet, Palacios Remondo
100% Viura, an indigenous grape. Voluptuous and vibrant with notable minerality, good 
acidity and a long finish. Ripe fruit such as pineapple, pear and melon. LVC

$65

Rias Baixas
Burgáns, Albari� o, Bodegas Martin Codax, 2008 $55 ��� �
Burgáns, Albari� o, Bodegas Martin Codax, 2007 $50
Martin Codax, Albarino, 2008

Ripe pineapple and candied orange flavors, yet a firm backbone of acidity keeps it 
refreshing. Light-bodied yet full-flavoured.  WS(87)

$50

Chile
Casa Lapostolle, Sauvignon Blanc, Valle de Rapel, 2009

A nose of fig, grapefruit, and lime zest is classic sauvignon. The flavours deliver pineapple, 
lime, and zingy green peach freshness with toned down acidity. Toronto Star (89)

$40

Alto de Casablanca
Casa Lapostolle, Cuvée Alexandre, Chardonnay, 2007

Elegant and beautifully balanced Chardonnay. LVC
$75
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Argentina
Las Moras, Chardonnay Reserve, San Juan Valley, 2008

Aromas and flavours of tangerine, orange zest, muted pear, nectarine and vanilla giving 
way to a creamy mouthfeel with well-integrated oak. LVC

$40

Mendoza
Alamos, Chardonnay, Catena, 2009

My idea of the perfect, big, bold, nutty, buttered toast and tropical fruit-laden New World 
chardonnay.Terrific young, rich, smoky, sappy Côte-d'Or-like Chardonnay. DM

$40

Catena, Chardonnay, 2008
It is light gold-colored with an alluring nose of mineral, spices, apple, pear, and tropical 
scents. This leads to a creamy textured, vibrant, complex, medium-bodied. RPJ(91)

$55

Luca, Chardonnay, Uco Valley, 2008
It has an alluring bouquet of toasty oak, baking spices, mineral, and tropical notes. This 
leads to a creamy textured, round, spicy Chardonnay with tons of flavour. RPJ(93)

$80

Luigi Bosca, Chardonnay Reserva, 2008
Ripe acidity gives shape to the supple flavours of pineapple, mango and spice, with a hint of 
toasty oak adding nuance to this essentially round wine. IWC(88)

$50

Canada
Niagara Peninsula

Cave Spring, Chardonnay Estate, 2005 $48
Cave Spring, Riesling, Beamsville, 2008 $50
Charles Baker, Stratus, Riesling, Picone Vineyard, 2008 $80
Closson Chase Vineyard, Chardonnay, 2007

Perfectly balanced, this is a classic wine from a great vintage. Medium-full body with a 
medium-long finish. LVC

$75

Creekside Estates, Chardonnay Reserve, 2006
Impeccably balanced wine with a wonderful core of apple and tropical fruit surrounded by 
a delightful toastiness. LVC

$50

Creekside Estates, Viognier Reserve, 2007 $60
Flat Rock Cellar, Seriously Twisted, 2007 $55
Flat Rock Cellars, Chardonnay Unplugged, 2007

Sumptuous, medium full-body Chardonnay with ripe apple and juicy citrus fruit flavours 
balanced by a refreshing acidity which leads to a lengthy crisp finish. LVC

$45

Flat Rock, The Rusty Shed, Chardonnay, 2006 $65
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Hidden Bench, Beamsville Bench, Chardonnay, 2007

Dry, toasty and concentrated with abundant crisp fruit flavours and a subtle mineral streak. 
The wine is full-bodied with a lingering, balanced finish. LVC

$100

Hidden Bench, Beamsville Bench, Chardonnay, 2006
The measured oak notes perfectly complement the rich and ripe fruit flavours. LVC

$75

Le Clos Jordanne, Chardonnay, Twenty Mile Bench, 2007 $100
Malivoire, Chardonnay, 2006 $60
Peninsula Ridge Estate Winery, Chardonnay, 2000 $70
Southbrook, Chardonnay, 2007 $60
Southbrook, Triomphe, Chardonnay, 2008 $60
Stratus White, 2006 $95
The Foreign Affair Winery, Riesling, 2007

A portion of the grapes were dried before vinification to give more punch. Huge aromas of 
peach and bergamot jam, honey and flowers soar out of the glass. LVC.

$70

The Foreign Affair Winery, Sauvignon Blanc, 2008
In the style of a Sancerre as good as many of them. Le Sélect Bistro

$65

Okanagan Valley
Jackson-Triggs, Chardonnay Grande Reserve, 2006

Beautifullly rich and buttery and packed with peach, melon and toasty oak flavours. LVC
$55

Australia
West Australia

Stella Bella, Sauvignon Blanc, 2008
A fragrant and flowery bouquet offering passion fruit, kiwi and red currant flavours. Long, 
clean finish.James Halliday (95)

$55Margaret River ��� �

West Cape Howe, Great Southern, Sauvignon Blanc, 2007
Fragrant and lively gooseberry and passionfruit flavours; crisp acidity and excellent 
length.James Halliday (94)

$55Pemberton

United States
California

Acacia, Chardonnay, 2007
Youthful citrus, apple, nectarine, and notes of caramel and toasted hazelnut.LVC

$95Carneros

Artesa, Chardonnay, 2007 $60
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Kenwood, Chardonnay, 2008

Shows the combination of ripe pineapple and tropical fruit flavours with smoky oak that 
makes Chardonnay so popular.LVC

$55Sonoma

Kenwood, Sauvignon Blanc, 2008
Great complexity owing to its diverse vineyard sources throughout the County. LVC

$50

Landmark, Overlook, Chardonnay, 2007
Green apple, floral, lime and citrus blossom scents give this full body Chardonnay a 
distinctive edge. Crisp and flinty, ending with wet stone. WS (92)

$90

Clos du Bois, Chardonnay, 2007
An aromatic Chardonnay with notes of Mandarin orange, pear, lime, spice and exotic 
flowers. Smooth with a  creamy texture. LVC

$55North Coast

Terzetto, Vista Verde Vineyard, Tocai Friulano, 2001  

The wine’s aromas are about honeysuckle, almonds and apricots with hints of Lychee and 
rose petal Has the weight of a good Central Coast Chardonnay. LVC

$40  Bin EndCentral Coast
was        $50 

Hess, Chardonnay, 2007
Fresh and vibrant on the palate with flavours of pineapple, mango, green apple and lemon 
creme. Viscous and mouth filling. LVC

$55Monterey

La Crema, Chardonnay, 2007
Chalky minerality that anchors and braces ripe fruit flavours of Bosc pears and pineapples, 
subtly accented with new smoky oak. Wen(90)

$75

South Africa
Stellenbosch

Mulderbosch, Sauvignon Blanc, 2008
Adored by wine lovers and critics alike. One of South Africa's most sought-after wines. LVC

$50

New Zealand
Milton, Opou Vineyard, Chardonnay, 2006  

A very Burgundian nose with tangible minerality, honey scents developing in the glass,and  
a palate that reminds one of a Meursault. RPJ(93)

$60  Bin End
was        $70 

Seifried, Sauvignon Blanc, 2008 $50

Marlborough
Astrolabe, Sauvignon Blanc, 2008

A fresh, clean, zesty wine with some nice juiciness and fresh garden herbs to finish. 
Attractive liveliness in the mid palate. LVC

$55

Cloudy Bay, Sauvignon Blanc, 2007 $85
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Composite, Sauvignon Blanc, 2007

Impressive intensity and length. A nod to Sancerre. DM (5 stars out of 5)
$55

Dog Point, Sauvignon Blanc, 2009
Strongly aromatic wine with pungent passion fruit, green capsicum and lemon grass 
flavours. LVC

$55

Forrest Estate, Sauvignon Blanc, 2008
Bright and zingy character with a panoply of passion fruit, guava, lime and mineral 
flavours. Long expressive finish. WS(90)

$55

Highfield, Sauvignon Blanc, 2008
The palate is medium-bodied,with racy acidity complemented by pear drop and green 
lemon and an elegant finish. RPJ(89)

$55

Jackson Estate, Sauvignon Blanc, 2007  

Ripely scented, mouthfilling and fresh, with a strong surge of passion fruit, gooseberry and 
lime flavours, slightly minerally, finely poised and dry. LVC

$50  Bin End
was        $60 

Kim Crawford, Sauvignon Blanc, 2008 $55
Kim Crawford, SP, Flowers, Sauvignon Blanc, 2008

Generous, with a strong presence. This vintage has concentrated tropical-fruit and 
herbaceous flavours, fresh, crisp and dry.  Michael Cooper (4/5 stars)

$70

Kim Crawford, Splitfire, Sauvignon Blanc, 2008 $75
Mount Nelson, 2008

Light and fragrant, this delivers a juicy mouthful of lemon-accented grapefruit and pear 
flavors, persisting nicely with a mineral note on the lively finish. WS(91)

$50

Saint Clair, Sauvignon Blanc, 2009 $50
Saint Clair, Vicar's choice, Sauvignon Blanc, 2007  

Predominantly grapefruit aroma. Nicely balanced with a little chalk and lemongrass. LVC

$55  Bin End
was        $60 

Seresin, Sauvignon Blanc, 2008
Weighty and complex, sweet-fruited and concentrated with ripe, limey, slightly minerally 
flavours, showing good complexity, fresh acidity and a dry finish. Delicious. LVC

$65

Seresin, Sauvignon Blanc, 2006  $45  Bin End
was        $55 

Shingle Peak, Matua Valley, Sauvignon Blanc, 2008
Fragrant, with fresh, strong, herbaceous aromas and an appetisingly crisp, dry finish. LVC

$55

Sileni, Sauvignon Blanc, 2008
A fruity style with classic gooseberry, herbs, and tropical fruit. Quite an oily texture with 
just a touch of viscosity and fruit. Tasty, tangy and long. LVC

$50
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Wither Hills, Sauvignon Blanc, 2007

Fresh and vibrant. Strong gooseberry/lime flavours, crisp, dry, and finely balanced. LVC
$55

Austria
Nikolaihof, Wachau, Gruner Veltliner, 2007 $80Grüner Veltliner
Schloss Gobelsburg, Weingut, Renner, Gruner Veltliner, 2007

Seductively rich and creamy, with a deep well of ripe pear, apricot and peach flavours that 
are joined by notes of pineapple. WS(93)

$80

Schloss Gobelsburg, Weingut, Steinselt, Gruner Veltliner, 2007
Has a heart of wet stone, seemingly reflecting the site's combination of rocks, and 
gravel.Great minerality. RPJ(91)

$65

Domaine Wachau, Terraces, Gruner Veltliner, 2008
Soft peach, kiwi and melon aromas with cream and floral hints. The palate is rich and 
enveloping without being heavy thanks to a silky texture and delicate acidity. DM

$45 ��� �

Italia
Alto Aldige

Attems, Pinot Grigio, 2009
Bright tropical fruit, pear and apple flavours, a viscous texture and a crisp finish are the 
hallmarks of this popular Pinot Grigio. LVC

$55

Tiefenbrunner, Pinot Grigio, 2009
Pear, apple, green plum, citrus and spring flowers are just some of the aromas here. Dry, 
ripe and round with a compelling acidity to give it fine freshness.  LVC

$50

Elena Walch, Castel Ringberg, Pinot Grigio, 2007 $80Valdadige
Santa Margherita, Pinot Grigio, 2007 $48

Greece
Santori Island

Sigalas Santorini, Assyrtikos, 2008
It has some steel and minerality and plenty of acid, yet simply beautiful balance. RPJ(90)

$60
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Vins Rosés
France

Côtes-du-Rhône
Château d'Aqueria, Tavel, 2009

Rosehips, watermelon and rose petals dominate this gorgeous rosé. Dry and fruity with a 
hint of tanginess on the mid-palate that brings the whole package together. LVC

$55

Domaine de la Mordorée, la Dame Rousse, 2008
Ripe, with plump watermelon and cherry notes framed by a bright, stony edge. Long and 
juicy on the well-detailed finish. Good. WS(90)

$75

Mas des Bressades, Cuvée Tradition, 2008
Mas des Bressades uses the saignée method to make this lovely rosé, endowing the wine 
with more robust flavours than conventional versions. LVC

$40

Perrin & Fils, 2009
Tavel, especially from talented producers such as Perrin, produces some of the richest, yet 
driest, rosés on the market. LVC

$55

Tavel, Domaine Roc-Épine, 2009 $60

Provence
Château Calissanne, Clos Victoire, 2008

This lovely wine displays aromas of citrus, strawberry and cherry, which replay beautifully 
on the palate. A great hot summer's day sipping wine. LVC

$75

Château la Tour de l'Évêque, 2009
Look for aromas of strawberry, light cherry, fresh herbs and mineral. Fairly dry, crisp and 
the fruity finish is quite refreshing.LVC

$55

Domaine Houchart, 2009
Perfect for alfresco dining, this charming apple-, cherry-, cranberry- and strawberry-
scented rosé is dry and fruity with a nice racy acidity which brings balance. LVC

$45
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Champagnes et Crémants
France

Alsace
Crémant d'Alsace, Blanc de Noirs, Gisselbrecht, 2005 $60Blanc de Noirs

Vallée de la Loire
Vouvray Brut, Méthode Traditionnelle, Vigneau-Chevreau $55
Vouvray, Domaine le Capitaine

This dry, racy, very refreshing version features aromas of peach, pear and freshly baked 
bread. Made with Chenin Blanc. LVC

$50

Vouvray, la Fontainerie, Mousseux Brut $55

Champagne
Billecart-Salmon, Brut Rosé

A delicate pink color is accompanied by gorgeous sweet cherry, strawberry, mineral-like 
scents, and surprising depth as well as persistence. WS(94)

$230

Billecart-Salmon, Brut Rosé  WS(94) ½ bottle $130
Bollinger Special Cuvée

Complex, spicy, bready, toasty, baked apple bouquet, the palate complete and round, with 
an unexpected touch of delicacy, and a pleasing, dry finish. James Halliday (94)

$185

Bollinger, R.D., 1995
Overall this is balanced and well-integrated, with a very long finish and an expansive after 
taste. WS(95)

$325

Canard-Duchêne, Brut $120
Dom Pérignon, Brut, 2000 $375
Laurent Perrier, Rosé, Brut $200
Louis Rœderer, Brut Premier

According to Decanter magazine, the best non-vintage Champagne, in France.
$155

Louis Rœderer, Brut Premier ½ bottle $70
Louis Rœderer, Champagne Brut Millésimé, 2003 $195
Möet & Chandon, Brut $145
Perrier Jouët, Belle Époque, Brut, 1999 $275
Pol Roger, Extra Cuvée de Réserve, Chardonnay, 1999

Seductive, elegant and fine, with toast, lemon, honey and mineral aromas and flavour. 
WS(93)

$200

Pol Roger, Extra Cuvée de Réserve, Chardonnay, 1998 $190
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Taittinger, Brut Réserve

Pale straw. Bready nose, tangerine. Medium-bodied, lovely balance, flavourful, citrus and 
toast flavours; great length. Tony Aspler (5 stars out of 5)

$150

Taittinger, Brut Réserve ½ bottle $90
Taittinger, Prestige Rosé $195
Veuve Clicquot Ponsardin, Brut $160
Veuve Clicquot Ponsardin, Brut ½ bottle $100

United States
California

Rœderer Estate, Brut, Anderson Valley $75
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Organic & Biodynamic Wines
The practice of biodynamics in viticulture has become popular in recent years.  The principles of biodynamics are based on a spiritual and 
practical philosophy called anthroposophy which is based on the understanding of the ecological, the energetic, and the spiritual in nature.

Vins Rouges
France

Bourgueil, Clos Sénéchal, Catherine & Pierre Breton, 2006  $65  Bin EndVallée de la Loire
was        $75 

Côte de Nuits, Gevrey Chambertin, la Justice, Domaine de la Vougeraie, 2003 $170Bourgogne
Brézème, Eric Texier $70Côtes-du-Rhône
Domaine des Carabiniers, 2007

Filled with plum, cherry, black pepper and vanilla aromas and flavours. Dry, fruity but not 
jammy due to a good seam of acidity and velvety tannins. LVC

$45

Lirac, Domaine de Mayran, 2007 $65
Châteauneuf-du-Pape, Château la Nerthe, 2005

A gorgeously sweet perfume of cassis, black cherries, smoke, roasted herbs, and licorice. It 
is soft, round, full-body, opulent, and accessible. RPJ(90)

$150

Châteauneuf-du-Pape, Domaine de Fontavin, 2005 $95
Hermitage, Les Miaux, Ferraton, 2001

Lavish cocoa powder and vanilla notes keep the black cherry and plum fruit harnessed 
here, while tobacco and game hints peek in on the finish. It's dense, ripe and juicy. WS(91)

$145

Domaine de Brau, Pinot Noir, 2008 $55Languedoc
Minervois, Château Maris, 2000 $45
Faugères, Domaine Léon Barral, Jadis, 2004 $120

España
La Vendimia, Palacio Raimondo, 2007

50% Tempranillo and 50% Garnacha. Look for aromas of blackberry jam, fresh raspberry 
and a hint of Mediterranean country herbs (Garrigue). LVC

$45Rioja

Chile
Casa Lapostolle, Clos Apalta, Cabernet/Carménère/Merlot, 2003

Loads of ripe fruit, with plum, blackberry and boysenberry flavour, backed by suave, 
mocha-infused toast and spice notes. Long, fleshy finish has some serious grip. WS(94)

$245Valle de Colchagua

Casa Lapostolle, Cuvée Alexandre, Apalta Vineyard, Merlot, 2006 $80
Casa Lapostolle, Cuvée Alexandre, Syrah, 2005 $85
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Viña Carmen, Nativa, Cabernet Sauvignon, 2005

Dark and structured, carrying a delicious mix of mint, tobacco, currant paste and fig sauce 
flavours. Long and rich on the finish. WS(91)

$55Valle de Maipo

Argentina
Santa Julia, Organico, Cabernet Sauvignon, 2007

Juicy, round with ripe black cherry, red currant and a touch of spicy oak and toast. LVC
$40Mendoza

Canada
Southbrook, Triomphe, Cabernet/Merlot, 2002  

Won a recent tasting by Ontario wine critics, ahead of several Bordeaux Châteaux. LSB

$115  Bin EndNiagara Peninsula
was        $135 

Southbrook, Triomphe, Syrah, 2007
This is a highly successful example of well-made, drinkable and food-friendly Syrah that 
should drink well from the starting blocks and age well mid term. Score - 90. (John Szabo)

$65

Australia
Barossa Valley, Grant Burge, Shiraz, 2006

Medium-bodied; effusive red and black fruit flavours supported by ripe tannins and 
restrained oak; attractive wine; good length. James Halliday (92)

$55South Australia

McLaren Vale, The Hedonist, Shiraz, 2006
Ripe and focused, with an open texture to let the pure plum and blackberry fruit shine 
through a thin veil of fine tannins. It all lingers effortlessly on the finish. WS(91)

$60

United States
The Wine Press, San Francisco, Syrah, 2006 $65California
Napa Valley, Grgich Hills Estate, Cabernet Sauvignon, Estate Grown, 2005

Savory herb and ripe currant, berry and plum aromas are firm and intense. Full-body and 
well-structured, with the tannins gaining traction on the finish. WS(92)

$200

Central Coast, Qupé, Syrah, 2007 $75

Italia
Leone de Castris, Donna Lisa Salice Salento, 2001  

Oodles of blackberry, chocolate and mint on the nose give way to an elegant wine with silky-
smooth tannins and a graceful, long finish. WEn (92)

$100  Bin EndIrpinia
was        $115 

Super Tuscan, San Gervasio, A Sirio, 2004
Sangiovese with a drop of Cabernet. Superb depth of colour and concentration of fruit on 
the nose, super-fine tannins and long juicy finish. DM (5 stars out of 5)

$105Toscana
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Vins Blancs
France

Pinot d'Alsace, Marcel Deiss, 2004
Aromas of honey, grapefruit zest, wood smoke, and dried yellow plum lead to an intense, 
resinous, rich, pungently zesty, honeyed, and silken-textured palate. RPJ(90)

$50Alsace

Gewurztraminer, Furstentum, Cuvée Laurence, Weinbach, 2004  $175  Bin End
was        $215 

Gewurztraminer, Oberer, Weingarten de Rorschwihr, Rolly-Gassman, 2004  

Outstanding! Extremely concentrated flavours. LSB

$100  Bin End
was        $120 

Gewurztraminer, Rosenberg de Wettolsheim, Domaine Barmès Buecher, 2004 $75
Gewurztraminer, Wintzenheim, Zind Humbrecht, 2005 ½ bottle $55
Pinot Gris, Vieilles Vignes, Domaine Zind-Humbrecht, 2002  

Opulent and concentrated, off-dry, sporting floral, honey, vanilla pastry and dried tropical 
fruit flavours. Harmonious, with a subtle but defining structure. WS(90)

$110  Bin End
was        $130 

Riesling, Clos Saint Urbain, Rangen de Thann, Domaine Zind-Humbrecht, 
2005

$210

Chile
Casa Lapostolle, Cuvée Alexandre, Chardonnay, 2007

Elegant and beautifully balanced Chardonnay. LVC
$75Alto de Casablanca

Canada
Southbrook, Chardonnay, 2007 $60Niagara Peninsula

New Zealand
Seresin, Sauvignon Blanc, 2008

Weighty and complex, sweet-fruited and concentrated with ripe, limey, slightly minerally 
flavours, showing good complexity, fresh acidity and a dry finish. Delicious. LVC

$65Marlborough

Austria
Grüner Veltliner, Nikolaihof, Wachau, Gruner Veltliner, 2007 $80
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Half Bottles
Vins Rouges

France
Beaujolais-Villages, Combes aux Jacques, Louis Jadot, 2008 ½ bottle $30Beaujolais
Gigondas, Château du Trignon, 2006 ½ bottle $55Côtes-du-Rhône
Châteauneuf-du-Pape, Château de Beaucastel, 2001  WS(91) ½ bottle $115
Châteauneuf-du-Pape, Château de Beaucastel, 2000 ½ bottle $100
Châteauneuf-du-Pape, Château de Beaucastel, 1999 ½ bottle $100
Châteauneuf-du-Pape, Domaine Chante-Perdrix, 2007 ½ bottle $60
Canon-Fronsac, Château la Croix Canon, 2005 ½ bottle $45Bordeaux ��� �

Chile
Viña Errazuriz, Max Reserva Cabernet Sauvignon, 2006 ½ bottle $35Alto de Casablanca

Australia
McLaren Vale, Mitolo, G.A.M., Shiraz, 2005 ½ bottle

Rich, full-bodied, and intense, with blueberry and blackberry flavours, sweet tannin, and 
excellent purity, it is a tour de force in winemaking. RPJ(95)

$75South Australia

United States
Napa Valley, Frog's Leap, Zinfandel, 2006 ½ bottle $60California
Sonoma, Kenwood, Jack London Vineyard, Cabernet Sauvignon, 2007 ½ bottle $60

Vins Blancs
France

Sancerre, Domaine Vacheron, 2007 ½ bottle $55Vallée de la Loire
Gewurztraminer, Wintzenheim, Zind Humbrecht, 2005 ½ bottle $55Alsace

Champagnes et Crémants
France

Billecart-Salmon, Brut Rosé  WS(94) ½ bottle $130Champagne
Louis Rœderer, Brut Premier ½ bottle $70
Taittinger, Brut Réserve ½ bottle $90
Veuve Clicquot Ponsardin, Brut ½ bottle $100
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Bin Ends
Vins Rouges

France
Bourgueil, Clos Sénéchal, Catherine & Pierre Breton, 2006  $65  Bin EndVallée de la Loire

was        $75 
Côtes de Roussillon-Villages, Domaine Gardiés, la Torre, 2003  

Intense and powerful with a lovely texture, harmony and a finish that lasts forever and is 
filled with dark chocolate and moccha. WS(93)

$110  Bin EndLanguedoc
was        $120 

Minervois, Château de Gourgazaud, Cuvée Mathilde, 2006  

It is packed with blueberry, plum, and pomegranate aromas with a touch of spice. Supple 
fruit flavours balanced by cedary oak notes leading to a long finish. LVC

$36  Bin End
was        $45 

Minervois, Château de Gourgazaud, Réserve, 2004  $45  Bin End
was        $50 

Minervois la Livinière, Domaine des Aires Hautes, 2004  $50  Bin End
was        $60 

Pauillac, Château Haut-Bages-Libéral, Grand Cru Classé, 1989  

Always a beautiful wine. Aroma of game, dark chocolate and ripe fruit open to and a long, 
rich aftertaste. WS(88).

$225  Bin EndBordeaux
was        $250 

Pessac-Léognan, Château Haut-Brion, 1er Grand Cru Classé, 1983  

Soft and succulent. Typical. Medium body and plenty of luscious, concentrated fruit, smooth 
and velvety-textured finish. RPJ(91). Ready to drink and priced accordingly.

$625  Bin End
was        $750 

España
Mas la Plana, Cabernet Sauvignon, Miguel Torres, 2001  

A  plush texture, an elegant structure, aromas of berry and  tobacco. WS(90)

$200Magnum  Bin EndPenedes
was        $220 

Mas la Plana, Cabernet Sauvignon, Miguel Torres, 2001  

WS(90)

$100  Bin End
was        $115 

Mas la Plana, Cabernet Sauvignon, Miguel Torres, 1997  

Dense yet expressive, this rich red offers complex flavours of ripe plums, tobacco, minerals, 
coffee and exotic spices. It's structured and well-balanced. WS(91)

$140  Bin End
was        $160 
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Chile
Casillero del Diablo, Cabernet Sauvignon, 2007  $32  Bin End

was        $38 
Santa Rita, Medalla Real, Cabernet Sauvignon, 2005  $50  Bin EndValle de Maipo

was        $55 

Canada
Southbrook, Triomphe, Cabernet/Merlot, 2002  

Won a recent tasting by Ontario wine critics, ahead of several Bordeaux Châteaux. LSB

$115  Bin EndNiagara Peninsula
was        $135 

Australia
Barossa Valley, Wolf Blass. Black Label, Cabernet/Shiraz, JH(95), 1999  
JH(95)

 $185  Bin EndSouth Australia

was        $230 
McLaren Vale, Clarendon Hills, Liandra, Shiraz, 1999  $130  Bin End

was        $160 
McLaren Vale, Hardys, Eileen Hardy, Shiraz, 1999  $215  Bin End

was        $245 
McLaren Vale, Hardys, Eileen Hardy, Shiraz, 1997  

Bright, jazzy and powerful. A splashy mouthful of juicy plum, black cherry and blackberry 
folding in several layers of anise and floral notes. WS(92)

$155  Bin End
was        $175 

McLaren Vale, Mitolo, G.A.M., Shiraz, 2004  

Its gorgeous scent of blueberries, blackberries, and licorice is followed by an 
inky/blue/purple-colored wine offering  full-bodied richness and  texture.RPJ(97)

$135  Bin End
was        $160 

Nagambie, Goulburn Terrace, Midnight Shiraz, 2002  $95  Bin EndVictoria
was        $120 

Frankland River, Alkoomi, Blackbutt, Bordeaux Blend, 2002  $95  Bin EndWest Australia
was        $110 

United States
Napa Valley, Beaulieu Vineyards, Private Reserve, Cabernet Sauvignon, 1992 $220  Bin EndCalifornia

was        $250 
Napa Valley, Diamond Creek, Volcanic Hill, Cabernet Sauvignon, 1992  

Supple & elegant, with polished currant, black cherry and plum flavours.WS (91)

$350  Bin End
was        $400 
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L'École no 41, Seven Hills Vineyard, Merlot, 2002  

Polished, generous, focused. Not heavy but fleshy enough to show off  pure currant, and 
cherry. The finish lingers impressively, all the while keeping a refined balance. WS(91)

$120  Bin EndWashington State
was        $140 

Amity Vineyards, Pinot Noir, 2007  $65  Bin EndOregon State
was        $78 

Italia
Amarone Della Valpolicella, Masi, 2006  $85  Bin EndVeneto

was        $95 
Barolo, Canubi, Marchese di Barolo, 1999  $175  Bin EndPiedmonte

was        $190 
Leone de Castris, Donna Lisa Salice Salento, 2001  

Oodles of blackberry, chocolate and mint on the nose give way to an elegant wine with silky-
smooth tannins and a graceful, long finish. WEn (92)

$100  Bin EndIrpinia
was        $115 

Valpolicella Classico, Giuseppe Quintarelli, 1999  $170  Bin EndVeneto
was        $180 

Vins Blancs
France

Côte de Beaune, Chassagne-Montrachet, les Macherelles, 1er Cru, 2004  $180  Bin EndBourgogne
was        $200 

Crozes-Hermitage, Noble Rives, Cave de Tain l'Hermitage, 2004  $40  Bin EndCôtes-du-Rhône
was        $50 

Gewurztraminer, Furstentum, Cuvée Laurence, Weinbach, 2004  $175  Bin EndAlsace
was        $215 

Gewurztraminer, Oberer, Weingarten de Rorschwihr, Rolly-Gassman, 2004  

Outstanding! Extremely concentrated flavours. LSB

$100  Bin End
was        $120 

Gewurztraminer, Rolly Gassman, 2004  $80  Bin End
was        $90 

Pinot Gris, Altenbourg, Cuvée Laurence, Domaine Weinbach, 2004  $175  Bin End
was        $195 

Pinot Gris, Heimbourg, Turkheim, Domaine Zind-Humbrecht, 2005  

Deep in colour and bold in personality, with apricot, spice and smoke flavours embedded in 
a lush texture, firming up on the finish. Has a resonance and a sense of energy. WS(90)

$95  Bin End
was        $135 
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Pinot Gris, Rotteibel de Rorschwihr, Rolly-Gassman, 2002  

Outstanding! LSB

$100  Bin EndAlsace
was        $120 

Pinot Gris, Vieilles Vignes, Domaine Zind-Humbrecht, 2002  

Opulent and concentrated, off-dry, sporting floral, honey, vanilla pastry and dried tropical 
fruit flavours. Harmonious, with a subtle but defining structure. WS(90)

$110  Bin End
was        $130 

United States
Central Coast, Terzetto, Vista Verde Vineyard, Tocai Friulano, 2001  

The wine’s aromas are about honeysuckle, almonds and apricots with hints of Lychee and 
rose petal Has the weight of a good Central Coast Chardonnay. LVC

$40  Bin EndCalifornia
was        $50 

New Zealand
Milton, Opou Vineyard, Chardonnay, 2006  

A very Burgundian nose with tangible minerality, honey scents developing in the glass,and  
a palate that reminds one of a Meursault. RPJ(93)

$60  Bin End
was        $70 

Jackson Estate, Sauvignon Blanc, 2007  

Ripely scented, mouthfilling and fresh, with a strong surge of passion fruit, gooseberry and 
lime flavours, slightly minerally, finely poised and dry. LVC

$50  Bin EndMarlborough
was        $60 

Saint Clair, Vicar's choice, Sauvignon Blanc, 2007  

Predominantly grapefruit aroma. Nicely balanced with a little chalk and lemongrass. LVC

$55  Bin End
was        $60 

Seresin, Sauvignon Blanc, 2006  $45  Bin End
was        $55 
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Vins Doux et de Dessert
France

Alsace
Clos Saint Urbain, Sélection de Grains Nobles, 1998 ½ bottle

Coconut, pineapple, apricot and caramel all hold court. Thickly textured and lively. 
Intriguing caramel and chocolate long finish. WS(94)

$200Pinot Gris

Vallée de la Loire
Domaine des Baumards, 2006 2 oz $20.00Quarts de Chaume
Moulin Touchais, 1996 2 oz $9.50Coteaux du Layon

Côtes-du-Rhône
Muscat Beaumes de Venise, Perrin & Fils, 2007 2 oz $9.00Beaumes-de-Venise

Languedoc
La Croix Chaptal, Vin Doux Naturel, 1/2 b, 2005 2 oz $10.50Coteaux du Languedoc
Domaine de Rancy, Rivesaltes Ambrée, 1996

Smoky, saline with explosively rich and sweet palate, where an ideal balance is struck 
between brightness on the one hand and creaminess of texture on the other.

$90Côtes de Roussillon-Villages

Mas Amiel, Vin Doux Naturel, 6 ans d'âge 2 oz $7.00
Maury, Croix-Milhas, Vendanges Manuelles 2 oz $6.50
Domaine de Barroubio, Muscat de St-Jean de Minervois, 2007 2 oz

This vivid wine's aromas and flavours suggest honey, table grapes, floral notes and lemon 
drops. It's sweet but balanced with terrific length and appeal. LVC

$8.50Minervois

Bordeaux
Château Coutet, 1er Cru Classé, 2001 ½ bottle $140Sauternes-Barsac
Château Bastor-Lamontagne, 2005 2 oz $12.50Sauternes
Château Climens, 1er Cru, 1989 ½ bottle

A shining beam of lemon, honey, spice, pear and melon flavours. WS (93)
$180

Château d'Yquem, Lur-Saluces, 1998 ½ bottle
Wonderfully sweet aromas of créme brulée, pineapples, apricots, and white flowers. 
Medium to full-body it is gorgeously pure, precise, and strikingly complex. RPJ(95)

$450

Château d'Yquem, Lur-Saluces, 1947
One of the best years of the century. Zingy mouthful of dried fruit, leather, tobacco and 
floral flavours of core honey. The finish lingers gently and impressively. WS (97)

$2,500

Château Rieussec, Grand Cru classé, 1996 2 oz $25.00
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Château Suduiraut, 1er Cru Classé, 2003 2 oz

Very, very impressive. A match made in heaven for foie gras or blue-veined cheeses. WS(93)
$25.00Sauternes

Canada
Niagara Peninsula

13th Street Winery, 13 below zero, Riesling late harvest, 2008 2 oz $8.50
Cave Spring, Riesling Indian Summer, 2006 ½ bottle $60
Cave Spring, Riesling Indian Summer, 2006 2 oz $9.00
Flat Rock, Sweet Revenge, Vidal Icewine, 2007 2 oz $18.00
Henry of Pelham, Riesling IceWine, 2007 2 oz $22.00
Inniskillin, Riesling Icewine, 2004 2 oz $24.00
Stratus Icewine White, Riesling and Sémillon, 2008 $95
Stratus, Icewine, Cabernet Sauvignon, Cabernet Franc, 2008 250 ml $95
Stratus, Riesling Ice Wine, 2007 250 ml $95
Tawse Estate, Select Late Harvest, Barrel aged Chardonnay, 2008 2 oz $14.00

Australia
Victoria

De Bortoli, Noble One, 2006 2 oz $12.00Riverina

Hungary
Royal Tokaji Aszu, Blue Label, 5 Puttonyos, 2005 250 ml $55
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Portos
Ports

Douro
Symington's, Quinta do Vesuvio, Vintage, 2000 2 oz $25.00
Fonseca, 2003

Lots of grape and raisin on the nose. Full-bodied, chewy and lightly sweet. Serious 
concentration, with lots of grip on the finish. WS(96)

$350

Fonseca, 2003  WS(96) 2 oz $30.00
Fonseca Bin 27, Reserve $50
Fonseca Bin 27, Reserve 2 oz $6.50
Quinta de la Rosa, Finest Reserve Port $60
Quinta de la Rosa, Finest Reserve Port 2 oz $6.50
Quinta de la Rosa, Vintage Port, 2000

Full-bodied and supersmooth, with fine tannins and a long, medium sweet finish. Sleek 
young Port. WS(92)

$185

Quinta do Noval, 2003
What a nose. Ripe fruit, with chocolate, blackberries and raisins. Full-bodied and medium 
sweet, with velvety tannins. Finish goes on and on. Layered and wonderful. WS(96)

$230

Quinta do Noval, 2003  WS(96) 2 oz $22.00
Symington's, Quinta do Vesuvio, Vintage, 2000 $300
W. & J. Grahams, 10 year old Tawny, 2005 2 oz $9.00
W. & J. Grahams, 20 year old Tawny, 2005 2 oz $15.50
W. & J. Grahams, LBV, 2006 2 oz $6.00
W. & J. Grahams, Vintage Port, 2003 2 oz

Loads of tar and blackberry aromas follow through to a full-bodied palate, with medium 
sweetness, big, velvety tannins and a long finish. A big, juicy wine.

$28.00

W. & J. Grahams, Vintage Port, 2000 2 oz $20.00
W. & J. Grahams, Vintage Port, 1980  WS(95) 2 oz $28.00
Warres, Colheita, Tawny Port, 1986 $175
Warres, Colheita, Tawny Port, 1986 2 oz $16.00
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Cognacs, Brandies, Whiskies & Other Spirits
Cognac

V.S.O.P. snifter (1 oz) $9.00Courvoisier
V.S. snifter (1 oz) $7.50Rémy Martin
V.S.O.P. snifter (1 oz) $12.00
X.O. Special snifter (1 oz)

Very aromatic tangerine zest, vanilla bean essence on the nose with delicate scents of fine 
orange pekoe tea. Elegant, very long with exotic spice notes, hints of orange blossom in a 
velvety texture. Great warmth on the finish. WA(96).

$28.00

Extra, Fine Champagne snifter (1 oz) $50.00
V.S. snifter (1 oz) $8.50Hennessy
V.S.O.P snifter (1 oz) $12.50
X.O. snifter (1 oz) $30.00
 ‘Cigar Reserve’ snifter (1 oz)

The Cigar Reserve is rich and mellow with a beguiling touch of sweetness. There is a soft 
vanilla note from the new oak barrels in which it is first aged, but real steel is present in the 
spicy finish. DM

$15.00Hine

Antique X.O. snifter (1 oz)
The most elegant of Hine's cognacs : hints of spices and notes of vanilla on the nose; 
complex and long aromatic richness in the mouth.  IWC Gold Award - 2004

$21.50

Triomphe snifter (1 oz)
The most complex cognac from Hine, average age 40 to 50 years old: "Finesse, depth and 
maturity on the nose with nuances of crystallised fruit, flowers and licquorice. 
Incomparable mellowness, roundness and finesse of the palate. A long lasting aftertaste

$35.00

X.O. Special snifter (1 oz)
This X.O. is both ardent and delicate, with full aromas . The blend only contains Petite and 
Grande Champagne, the best crus of the Cognac limited area.

$14.00Meukow

V.S.O.P. snifter (1 oz) $9.50Gaston de Lagrange
X.O., Grande Champagne snifter (1 oz) $18.00

Brandies & Eaux de Vie
Armagnac

V.S.O.P. snifter (1 oz) $8.00De Montal
V.S.O.P. snifter (1 oz) $9.50Samalens
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Calvados
Classique 1 oz $7.25Boulard

Eaux de Vie
Sarpa di Poli 1 oz $8.50Grappa
Nonino 1 oz $9.50
Nonino, Mono Vitigni 1 oz $8.50
Po, Moscato di Poli 1 oz $10.50
Ornellaia 1 oz $17.00
Pear and fruit René de Miscault 1 oz $8.50Poire Williams
René De Miscault 1 oz $10.50

Liqueur de dessert
Massenez, Alsace 1 oz $5.00Crème de Framboise

Digestifs
1 oz $7.50Grand Marnier

Cuvée Louis Alexandre 1 oz $10.00
Cuvée du Centenaire 1 oz $16.50
Cuvée du Cent Cinquantenaire 1 oz $28.00

1 oz $6.50Chartreuse Verte
1 oz $7.00Chartreuse Jaune
1 oz $7.00Cointreau

Whiskies
Canadian Rye Whisky

1¼ oz $5.95Crown Royal
House Rye 1¼ oz $5.95Wiser's

Bourbon
Wild Turkey 1¼ oz $5.00Austin Nichols
Old No. 7 Tennessee Sour Mash 1¼ oz $6.50Jack Daniels
Kentucky Bourbon 1¼ oz $7.00Maker's Mark
Distiller's Select 1¼ oz

Made in small batches by the smallest distillery in America.
$8.00Woodford Reserve

Irish Whisky
Triple-Distilled 1¼ oz $5.50Jameson
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Original 1¼ oz $5.50Bushmills

Scotches
Blended Scotches

Rare 1¼ oz $5.95J & B
1¼ oz $7.00Chivas Regal

Black Label 1¼ oz $6.75Johnny Walker

Single Malt Scotch
10 year old, Speyside Single Malt 1¼ oz $6.00Speyburn
12 year old 1¼ oz $7.00Glenlivet
10 year old, Highland Single Park 1¼ oz

Gold with medicinal iodine, honey and smoke. Full-flavoured with spice, pulling all the 
other elements into a beautiful long finish. WA(90)

$7.50Clynelish

12 year old, Orkney Islands 1¼ oz $7.50Highland Park
15 year old 1¼ oz $7.50Dalwinnie
Robert Burns, Signature Malt 1¼ oz $7.50The Arran Malt
Maderia Cask 1¼ oz $12.00
Special Reserve, 12 year old 1¼ oz $7.50Glenfiddich
Sassicaia Cask 1¼ oz $12.50The Arran Malt
Havana Reserve, 21 year old, Speyside Single Malt 1¼ oz

Smokey sweet molasses notes, cocoa and tropical fruit with a very rounded texture 
Cinnamon and clove oak spice accentuates the rich fruit-malt and make for an interesting 
relative of the Glenfiddich family. WA(92)

$21.00Glenfiddich

12 year old, Highland Malt 1¼ oz $7.50Glenfarclas
15 year old, Highland Malt 1¼ oz $13.00
10 year old, Isle of Islay 1¼ oz $8.50Laphroaig
10 year old 1¼ oz $9.00Talisker
Select Reserve, Speyside single malt 1¼ oz $8.50The Glenrothes
1994 Vintage, Speyside single malt 1¼ oz $13.00
14 year old, Little Bay of Caves 1¼ oz

It is rich and full-bodied with a mellow fruity finish.
$9.50Oban

10 year old, Isle of Islay 1¼ oz $10.00Ardbeg
12 year old, Signature Malt 1¼ oz $10.00The Balvenie
The Lasanta, Sherry Cask 1¼ oz $11.50Glenmorangie
16 year old 1¼ oz $14.00Isle of Jura
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15 year old, bottled by hand 1¼ oz $16.50The Balvenie
17 year old, Sherry cask 1¼ oz $17.50
15 year old, Single Speyside Malt 1¼ oz $15.00Benromach
16 year old, Isle of Islay 1¼ oz

It is deeply smoky and peaty with a velvety complex finish
$16.50Lagavulin

12 year old, Fine Oak 1¼ oz $14.00The Macallan
15 year old, Fine Oak 1¼ oz

This thoroughly modern Macallan is sublime with cedar, floral and orange notes. It's dry, 
cooling and will appeal to novice Scotch drinkers and connoisseurs alike.

$18.50

17 year old, Fine Oak 1¼ oz
International Review of Spirits Award: Gold Medal

$28.00

18 year old, Fine Oak 1¼ oz $35.00

Gin and Vodka
Gin

House Gin Shot (1¼ oz) $6.25Beefeater
Martini (2 oz) $11.00

Shot (1¼ oz) $6.25Tanqueray
Martini (2 oz) $8.75Tanqueray 10 year

Shot (1¼ oz) $6.25Bombay Sapphire
Martini (2 oz) $11.00

Shot (1¼ oz) $8.00Hendrick's
Martini (2 oz) $12.50

Shot (1¼ oz) $8.00Tanqueray Ten
Martini (2 oz) $12.50

Shot (1¼ oz) $8.50Bulldog
Martini (2 oz) $12.50

Shot (1¼ oz) $7.25Plymouth
Martini (2 oz) $11.00

France Shot (1¼ oz) $8.50Citadelle
Martini (2 oz) $12.50

Vodka
Shot (1¼ oz) $6.25Stolichnaya

Martini (2 oz) $10.50
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House Vodka Shot (1¼ oz) $6.25Absolut

Martini (2 oz) $10.50
Premium Dutch Vodka Shot (1¼ oz) $7.50Ketel One

Martini (2 oz) $11.50
Premium 100% rye grain vodka Shot (1¼ oz) $8.00Belvedere

Martini (2 oz) $12.50
Premium French Vodka Shot (1¼ oz) $8.00Grey Goose

Martini (2 oz) $12.50

Rum and Tequila
Rum

7 year old 1¼ oz $6.00Havana Club

Tequila
Tequila Blanco, 100% de Agave 1¼ oz $10.00Copas
Tequila Reposado 1¼ oz $8.50El Jimador
Tequila Anejo 1¼ oz $15.00Patron
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Bières du Monde
Belgique

Gouden Carolus, Classic (8.5%, 330 ml) $7.25
Gouden Carolus, Carolus d'Or (11%, 750 ml) $15.95
Piraat (10.5%, 330ml)

One of the strongets Amber beers available
$6.50

Gulden Draak (10.5%, 330ml) $7.00
Kasteel Bruin-Brune (11%, 330 ml) $7.25
Pauwel Kwak (8%, 330ml) $9.50
Duvel (8.5%, 330ml) $8.50
Maredsous (8%, 330ml) $8.50
St. Paul Double (6%, 330ml) $8.50
Maredsous (10%, 330ml) $9.00
Cochonette (8.9%, 330ml) $7.75
Petrus Golden Tripel (7.5%, 330ml) $8.50
Abbaye des Roc's, Bruné (9%, 330 ml) $9.50
Deus, Cuvée Prestige, 2006 (11.5%, 750ml)

This "Brut des Flandres" is brewed in Belgium and refermented in Champagne. Truly 
exceptional!

$55.00

Rochefort 6 (7.5%, 330ml) $9.50Trappists
Rochefort 10 (11.3%, 330ml) $11.00
Chimay Première (7%, 750ml)

The 750ml version of the "Red Cap" Chimay.
$15.00

Chimay White Cap (8%, 330 ml) $9.00
Westmalle, Tripel (9.5%, 330ml) $10.50

Lambics Unique amongst the Belgians! Brewed with wheat and fermented with wild airborne yeast, 
these beers are aged in oak casks (Gueuze) and sometimes on a bed of fresh fruit in order to 
induce a secondary fermentation.

Chapeau Fraise (3.5%, 250 ml) $9.50
Mort Subite Kriek (4.5%, 330 ml) $12.00
Mort Subite Gueuze (4.5%, 330ml) $12.00
Mort Subite Framboise (4.5%, 330 ml) $12.00

Page 73 Effective July 7, 2010Bières du Monde



LE SÉLECT BISTRO – JULY 2010

Canada
La Fin du Monde (9%, 341 ml) $6.50
Don de Dieu (9%, 750 ml) $16.25
Trois Pistoles (9%, 750 ml) $16.25
Chambly Noire (6.2%, 341 ml) $5.75

France
Boris (5.5%, 250ml) $4.00
Fisher d’Alsace (6%, 650ml) $11.95

Ireland
Guinness Pub Draft (4.2%, 440ml) $5.50

Scotland
Innis & Gunn (6.6%, 330ml) oak aged $9.50

England
Boddington's Pub Ale Draught (4.7%, 440ml) $5.75

Holland
Grolsch (5%, 473ml) $8.00

Deutschland
Schneider Weisse, Hefe-Weizenbier (5.4%, 500ml) $7.75

Czech Republic
Pilsner Urquell (4.4%, 330ml) $5.00
Czechvar (5%, 500ml) $7.50

U.S.A.
Liberty Ale (6%, 650ml) $9.00

Australia
Cooper Sparkling Ale(5.8%, 375 ml) $6.50

De Alcoholized Beer
Holsten (0.3%, 330ml) $3.25Germany

Ciders
England

Strongbow (5.3%, 330 ml), dry $6.00
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