WYK Winos Report No.37

Date/Time: 6™ September 2013, 7:00 p.m.
Place: Millikan Bar Restaurant 445 [4]

1*' Bottle Hess Collection

Varietal: Chardonnay Winery/Producer: Hess Collection
Type: White Year: 2011

Cost: $28.95 Region: Napa Valley, USA

Food to pair: s & F #4728 KHElR | LCBO #: 709394

Tasting Note: Bold, generous, juicy Chardonnay with Golden Russet apple, pear,
roasted coconut, buttermilk and vanilla. Big orchard fruit stands up to the oak as
the wine coasts to a smoky coconut finish. Quite impressive in a blockbuster style.
A good choice for grilled chicken or lobster. (VINTAGES panel, July 2013)

2" Bottle Urziger Wurzgarten Riesling Spatlese
Varietal Riesling Winery/Producer: Joh.Jos.Christoffel Erben
Type: White Year: 2011

Cost: $24.95 Region: Mosel Saar Ruwer, Germany

Food to pair: XO¥ Fup{E#EHA | LCBO #: 336396

Tasting Note: Features a juicy aroma, with concentrate ripe apple and golden raisin
flavors that feature notes of apricot, cream and honey. Well-knit, with mineral and white
raspberry notes that extend on the plush finish. Drink now through 2030. Score: 93

(Kim Marcus, winespectator.com, Dec. 15, 2012)
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3" Bottle Romane Machotte Gigondas
Varietal: Grenache, Syrah Winery/Producer: Pierre Amadieu
Type: Red Year: 2011

Cost: $24.95 Region: Cotes Du Rhone, France

Food to pair: f£%5H1#5 %

LCBO #: 017400

Tasting Note: Deep red. Sweet, sexy aromas of cassis, black raspberry, bitter chocolate
and lavender. Lush, round and broad but also lively and fresh, with a floral nuance adding
complexity to dark berry compote flavors. Smooth and appealingly sweet on the finish,
which features fine-grained tannins and a building note of vanillin oak. Score: 90-92 (Josh
Raynolds, International Wine Cellar, Jan./Feb. 2013)

4™ Bottle Grand Vin Chateauneuf-du-Pape
Varietal: Grenache, Syrah Winery/Producer: Dauvergne-Ranvier
Type: Red Year: 2010

Cost: $36.95 Region: Chateauneuf-du-Pape, France

Food to pair: #5%, 5%

LCBO #: 274506

Tasting Note: A slightly firm, extracted style, with a strong singed apple wood and alder
frame to the dark cherry, blackberry paste and plum sauce flavors that give way to plum
skin and spice on the finish. Lightly chewy in the end, but there’s a fresh perfume of mint
and savory as well, which should help this stretch out a bit more. Best from 2014 through
2027. Score: 91 (James Molesworth, winespectator.com, Oct. 15, 2012)

Full-bodied & Firm
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5™ Bottle Amarone Della Valpolicella Classico
Varietal: Passito Winery/Producer: ALDEGHERI
Type: Red Year: 2006

Cost: $51.95 Region: DOC, Veneto, ltaly

Food to pair: ¥z 2/ fili LCBO #: 987305

Remarks: There’s a subtle stemmy quality to this red, adding an earthy spiciness of
medicinal erbs to the kirsch, prune and creme de cassis flavors. Finegrained tannins and
subtle acidity provide structure, while a latent push of dark chocolate and cigar box adds
interest on the firm finish. Best from 2012 through

2022. Score: 92 (Alison Napjus, winespectator. com, Aug. 31, 2011)

Full-bodied & Smooth

Pairing Dishes
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