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 tasting room
The	ever	popular	Tasting	Room	experience	is	back!		Five	bars,	five	tasting	experiences,	lead	by	local	wine	
enthusiasts from the Opimian Society.  Tasting Room tickets are required for entry into this special part 
of the venue.

bar one
Red: 2011 Riglos Gran cabernet Franc Mendoza
An	intense	fruit	core	of	dark	berries	is	steeped	in	flavors	of	tea	and	spice.		The	well-perfumed	nose	offers	black	cherry	
and brambly currants with clove and nutmeg

White: 2010 bodegas Godelia White Selection
A	highly	distinctive	vintage.	Its	aroma	is	intense	and	delicate	with	floral	and	mineral	hints	among	sweet	touches.	Subtle	
and	creamy	in	the	mouth	with	a	fresh,	well-balanced	entry	and	a	lingering,	silky	finish.

bar two
Red: 2010 chateau Lanessan
Dark	 ruby/plum	coloured,	with	 evolved	 notes	 of	 cedar	wood,	 earth	 and	 underbrush,	 this	wine	 possesses	 the	 classic	
tobacco leaf and black currants of a mid-level Medoc.

White: 2011 Ferraton condrieu Les Mandouls
Light, green-tinged yellow.  Aromas of fresh pit fruits, poached pear and lemon curd are lifted by notes of ginger and 
violet.			Round,	ripe	and	fleshy,	with	very	good	depth	to	its	flavours	of	pit	fruits	and	candied	flowers.

bar three
Red: 2010 Ra Nui Pinot Noir  Marlborough delta Hill
Bright	and	lively,	with	a	core	of	cranberry,	cherry	and	pomegranate	flavours	accented	by	floral,	pepper,	mineral	and	fresh	
loamy	notes.	The	tannins	are	dense,	and	the	flavours	pack	a	wallop	on	the	finish.

White: 2009 Leeuwin Art Series Sauvignon blanc Margaret River
The	colour	is	a	transparent	light	straw	with	hints	of	lime	green.	With	an	intensity	and	depth	of	flavour	that	is	typical	of	
Leeuwin Estate. The bouquet is benchmark Sauvignon Blanc with intense aromas of white peach, lemon sorbet and lifted 
green melons and gooseberries.

bar four
Red: 2009 Ponnelle Volnay
A	 highly	 complex	 mélange	 of	 red	 and	 blue	 berry	 liqueur	 notes	 trimmed	 in	 an	 almost	 pungent	 minerality	 that	 also	
characterizes	the	detailed,	mouth	coating	and	palate	staining	flavors	that	possess	good	balance	on	the	firm	finish.	

White: 2010 Egelhoff Riesling Napa Valley
Light straw colour with aromas of apple blossoms, citrus, and peaches. Flavours of green apple, nectarine, lemonade 
and a hint of minerality. This Riesling is dry with a soft hint of sweetness that makes it perfect to go with Asian dishes, 
appetizers or all by itself.

bar five
Red:  2006 Smidge barossa Adamo Shiraz
This	is	polished,	with	dark,	spicy	notes	swirling	through	the	cherry	and	licorice	flavours,	persisting	impressively	on	the	
long,	vivid	finish	against	fine	tannins	and	a	bit	of	alcohol	heat.	

White  2012 Nickel & Nickel Medina Vineyard chardonnay
The	2012	Medina	Chardonnay	has	flavours	of	Muscat,	pear,	lemon	and	fig,	blended	with	a	stone	and	mineral	element	
that broadens the palate. The lemon-lime acidity, which is natural in Russian River white wines, is quite balanced and 
lively while the toasty.
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serving wine
This year we have another selection of exceptional wines to choose from at the bars for every taste 
level from house selections to ultra wine choices for those who want to experience something 
truly exclusive.  Your by the glass experience corresponds to the number of liquor tickets required 
for each level.  Please note that some selections are in limited quantities.

LEVEL 1 - House Wine (1 ticket)
RED:	2010	Basel	Cellars	Estate	Cabernet	Sauvignon
The cool temperatures really locked in great acidity at lower sugar levels for a classic balance, mouthfeel, and structure

WHITE:	2010	Domaine	Amiot	Bourgogne	Chardonnay
Here	too	a	discreet	hint	of	wood	sets	off	the	bright	and	fresh	citrus,	floral	and	pear	suffused	aromas

LEVEL 2 - Superior Wine (2 tickets)
RED:	2004	Castello	di	Ama	Chianti	Classico	
Lots of bright fruit, with berry and mineral character

RED:	2011	Riglos	Gran	Corte	Mendoza	Argentina
Composed	of	60%	Malbec,	30%	Cabernet	Sauvignon	and	10%	Cabernet	Franc	

WHITE:	2006	Amiot	Les	Champgains	Premier	Cru	Chassagne	Montrachet
Notes	of	resin,	earth,	peach	and	pear	that	can	also	be	found	on	the	citrusy	and	rich	yet	nicely	precise	flavors	

LEVEL 3 - Premium Wine (3 tickets)
RED: 2009 Achaval Ferrer Finca Mirador Malbec Mendoza
Aromas	and	flavors	of	fresh	crushed	raspberry,	blackberry,	violet	and	graphite

RED:	2007	Grand	Tinel	Chateauneuf	du	Pape	Heres
Ripe	plum,	blackberry	and	mulled	currant	fruit	backed	by	bittersweet	ganache	and	braised	fig

RED: 2007 Manzoni Barolo Vigna d’la Roul
Explodes onto the palate with masses of dark fruit, mocha, spices, licorice and tar

LEVEL 4 - Ultra Wine (4 tickets)
RED:	2011	Two	Hands	Ares	Barossa/Mclaren	Vale	Shiraz
Intensely scented of blackberries and black plums with nuances of cedar, black pepper, Indian spices and loam

RED:	2010	Cliff	Lede	Landslide	Fire	Cabernet	Sauvignon	
Black raspberry and black currant fruit intermixed with hints of graphite and subtle new oak

RED:	2008	Guillon	Mazis	Chambertin	Grand	Cru	 	 	
Extremely ripe with exuberant purple fruit, especially plum, and the classic animale nuances


