WINE TASTING NOTES
AND PRICES
White Wines
 2014 Legacy Riesling (0) 12.3%
$19.99 Members: $16.99
A special limited edition, part of our Legacy Series in honour of Guenther Lang,
our founder. The Legacy Riesling is crafted in a Lang Vineyards traditional style,
with aromas of tropical fruits, apple and a hint of petrol. Pairs well with seafood
and Asian dishes.
 2014 Bravo White 2.0 (0) 12.1%
$13.99 Members: $11.79
A delightfully balanced summer sipper, carefully crafted from a blend of
Riesling and Gewürztraminer grapes. Aromas of peach and honey with light
floral notes, enhances a refreshing palate of citrus fruits. Pairs well with stir-fry
and seafood dishes.
 2014 Farm Reserve Riesling (1) 12.0%
$17.99 Members: $15.29
Lang Vineyards signature white wine made with grapes harvested from 35-year
old vines. Crafted in a classic Alsatian style, refreshing aromas of pineapple,
peach, citrus, lime and green apple, mingle on a smooth finish. Pairs well with
stir-fry dishes and sushi.

Red Wines
 2013 Bravo Red (0) 12.6%
$14.99 Members: $12.79
A unique five-varietal blend of Merlot, Cabernet Franc, Cabernet Sauvignon,
Pinot Noir and Marechal Foch. Medium-bodied and well-balanced, it exhibits
lovely dark berry aromas and flavours. Pairs well with rich pasta and beef.
 2013 Cabernet Franc LE (0) 13.8%
$21.99 Members: $18.69
A Limited Edition of 100 cases and the first in our Artist Series. It exhibits great
intensity with aromas of blackberry, plum and cherry, and hints of American
and French oak. (No sulphites added).
Enjoy with New York steak, spaghetti and wild smoked salmon.
 2013 Cabernet Sauvignon LE (0) 13.5%
$26.99 Members: $22.99
A special Limited Edition of 30 cases, this velvety smooth wine was barrel-aged
for 18 months in American oak, and gives complex aromas of sage, plum and
leather. The palate of black currant and stone fruit, provides delicious pairings
with dark meat and smoked fish.
Prices excluding liquor tax and bottle deposit

Tasting fee is $2 for up to 6 samples.
Waived with any purchase.

Red Wines
 Meritage 2013 (0) 14.0%
$19.99 Members: $16.99
A well-crafted blend of Merlot (72%), Cabernet Franc (16%) and Cabernet
Sauvignon (12%) with aromas of cherry, cassis and cedar. Aged in French and
American oak, it exhibits flavours of black cherry and black currant.
Pairs well with prime rib and barbecue chicken. (No sulphites added)
 2013 Syrah (0) 14.0%
$21.99 Members: $18.69
Well-rounded and barrel-aged for 14 months, with aromas of ripe plum, anise
and a hint of leather. Its savoury palate provides flavours of dark cherry and
blackberries on a smooth finish. Excellent pairing with grilled meat and Italian
dishes.
 2014 Marechal Foch (0) 13.8%
$19.99 Members: $16.99
Our signature red wine with grapes harvested from 50-year old vines, the oldest
on the Bench. Unoaked and with a deep dark ruby colour, it exhibits aromas of
figs, leather, dried Italian plums, chocolate and wild blueberries. Enjoy with
lamb and red meats.
 2013 Legacy Marechal Foch (0) 14.2%
$22.99 Members: $19.49
Carefully aged in American oak for 18 months, aromas of leather and dark ripe
cherry, marry perfectly with stewed and dark fruits on the palate. The rich,
round mouth feel gives a hint of chocolate on a slightly dry finish.
Pairs well with game and dark meats.

Dessert Wines
 Red Canadian Maple Wine (7) 11.5%
$18.99 Members: $16.15
with Gift Box
$21.99
$18.69
The first winery in North America to produce such a delight. A perfect blend of
Pinot Noir and Canadian Maple Syrup, with hints of light sherry and port. A
great dessert wine served on walnut ice cream, tiramisu and fresh fruit salad, or
enjoyed as an aperitif. Makes a first class gift!
 White Canadian Maple Wine (7) 12.2%
$18.99 Members: $16.15
with Gift Box
$21.99
$18.69
A lovely blend of Chardonnay and Canadian Maple Syrup.
A light dessert wine with caramel flavours on a smooth finish!
Pairs perfectly with vanilla ice cream. Serve on waffles and pancakes.
 2011 Riesling Ice Wine (9) 9.2%

$47.99 Members: $40.79

A classic Canadian Ice Wine of Alsatian character. Gold colored with honeydew
melon on the nose, crisp lemon flavor and a long smooth finish.
Pairs well with blue cheese or orange sherbet ice cream.
Prices excluding liquor tax and bottle deposit

