
SPECIAL OCCASION
& SPARKLING WINES

G.H. Mumm Champagne          750ml     France     $125
              [Chardonnay, Meunier, Pinot Noir]

Cordon Rouge is a lovely yellow golden color. The bouquet is fruity, subtle, creamy and refined. 
On the palate, Cordon Rouge is a delicate harmony of softness, complexity and elegance rich and 
creamy, with vanilla, hazelnut and citrus notes weaving through the rich texture. 

Oyster Bay Sparkling Cuvée Brut         750ml       New Zealand  $ 55

Made from 100% Chardonnay grapes giving the wine elegance, finesse and minerality. The fruit is 
harvested early and neutral yeasts are used to accentuate the Chardonnay varietal character. The 
lively bubbles in the wine are a result of a natural secondary fermentation, which brings to life the 
delightful and refereshing character.

Dom Pérignon Champagne                 France     $450
             [Chardonnay, Meunier, Pinot Noir]

The tasting begins with a wine that breathes and comes alive in a light, playful spiral, with touches of 
angelica, coconut, cinnamon, cocoa and tobacco. In the mouth, the wine reaches a state of complex 
fullness: earthy, smoky and pearly, underscored by the vibrant warmth of peppery spice.

Taittinger              France     $125
             [Chardonnay]

The color is pale yellow with silvery glints. The bubbles are exceptionally fine and abundant and 
form a lively and lasting elegant necklace of mousse. Nose: the nose is intensely fine and ethereal, 
reminiscent of mineral aromas and the delicate fragrance of white blossom, with overtones of fresh 
almonds, vanilla and a subtle hint of pine forests. Palate: The first impression on the palate is of 
extreme freshness with dominant flavors of citrus fruits, lemon zest and grapefruit.

Blanquette de Limoux Reserve Brut        750ml      France      $55
             [Chardonnay, Chenin

Preserved scriptures written by a monk at St. Hilaire Abbey near Limoux detail traditional sparkling 
wine-making in this area 100 years prior to Champagne.  These eastern Pyrenean foothills contain 
limestone and clay and are well suited for grape growing.  Atlantic breezes ventilate these higher 
altitudes and other favourable conditions such as a sunny growing season tempered by cool nights. 
Wine is creamy and soft in style with an enticing nose of flowers, citrus and freshly peeled apples.

WHITE WINES

Pierre Sparr - Pinot Gris                   Alsace France        $ 55
This wine has an intense aroma of pink grapefruit and pineapple and flavors of citrus fruits and apricots. Lively and piquant, this wine 
is refreshingly zesty and clean. It is a versatile partner to seafood, pasta with cream sauce, white meats and cheeses such as 
Parmigiano.

Riesling, Gewurtztraminer & Fuse

Kung Fu Girl - Riesling                    Canada          $ 49
Medium Dry.  Aromas of lime and melon combine with a fresh, juicy palate of tropical lemon-lime with mineral, slate undertones. This 
wine has amazing mouth-watering acidity which is balanced by the fruits natural residual sweetness.

See Ya Later Ranch - Gewurtztraminer    Canada       $ 49
Mediuim Dry. This gewurztraminer develops ripe fruit aromas. Is perfect as an apéritif wit h smoked salmon, spicy cooking, strong 
cheese and desserts.

Nobilo Icon - Sauvignon Blanc           New Zealand     $ 50
The color is a pale gold with a slight greenish tint. The aromas are grapefruit, passion fruit and lime plus a green herbal note. The 
mouth feel is crisp and tart and the finish is clean.

Sauvignon Blanc, Pinot Gris & Pinot Grigio

Pierre Sparr Reserve - Riesling             France (Alsace)      $ 55
Aromas of lime with ripe apple and quince flavours. An intense texture is accentuated by refreshing acidity. Medium bodied with a 
crisp, dry and pleasant intensity.

Banfi San Angelo - Pinot Grigio           Italy        $ 49
On the palate the wine exhibits intense aromas of pear and citrus, with mouth-watering acidity and mouth-filling richness.

Cuvaison - Chardonnay             USA                $ 75
Crisp and fresh. A sweet floral honey-note, zingy acidity and flinty characters combine with ripe tropical citrus and toasty oak to make 
a versatile food friendly chardonnay.

J. Drouhin Chablis - Chardonnay     France             $ 60
Pale yellow with very subdued nose of some mineral and floral elements. Light on the palate for quite a while which evolves into a 
light balanced mixture of crushed stones, tropical fruit and honey.

Chardonnay & Viognier

Opawa - Pinot Gris           New Zealand        $ 50
This wine is dry best enjoyed chilled either on its own or with lightly spiced seafood.

Eve Charles Smith - Chardonnay                                USA              $ 49
Long, complex wine displaying elegant peach, nut and biscuit notes perfectly balanced with crisp acidity.

Yalumba - Viognier                Australia               $ 49
Crisp and refreshing, this offers a mix of lemon, grapefruit and apple flavors, with floral and mineral accents on the finish.

Louis Jadot, Pouilly-Fuisse - Chardonnay   France            $ 89
Ripe flavours of peach, apple, citrus and spice mingle throught the lingering finish.

See Ya Later Ranch - Pinot Gris      Canada       $ 49
Smooth and light with floral, spicy apple, pear and nectarine skin aromas.


