Canada's foremost wine
expert,

Marcus Ansems, MW,
a hand picked team
across the globe to bring
home wine's best
kept secrets.

We offer
International fine
wines that you
can’t buy in
Canada.

Our experts negotiate
direct with winemakers and
wineries to find the world’s
most interesting wines. We

then package the wines

safely and ship directly to |
your door, four times a PR | :‘ \
year. |
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GLEN CARLOU, UNWOODED

SPIER CREATIVE BLOCK 3,
COASTAL REGION

2017

PROTEA CHENIN BLANC, COASTAL

= The colour is a pale gold This wild fermented, whole This Rhone style blend is
::t showing some development. 3 bunch pressed rosé has a made predominately with
g The nose is restrained with % 0 delicate pale salmon colour. Syrah blended With‘ smaller
o notes of candied lemon, 3 g Aromas of grapefruit peel, aI:nOUI:ItS of Mouveédre and
o hazelnut and toast. The wine 6|§ g* strawberry, dried herbs and V.lognler. Deeply coloured
g was fermented in concrete T 8 G*a savoury complexity. The with notes of blackberries,
= _ tanks and shows a linear and E = U & palate is rich and creamy with plums, potpourri, black
m_‘" precise focus. Age has < ar 3 o 000d balance between red pepper and fine dusty oak.
E* softened the acidity somewhat w % ';,tfruits and herbal nuances. Try Rich and mouthfill.ing, with
Z * leaving it soft with a bitter 3z g N with a spinach and strawberry great concentration and a
8 *almond finish. Try with lemon- % © O N salad. Drink now to 2023. seamless balance of ripe dark
E E rorflsted chicken. Cinsault makes an excellent fru|I;c|sear;cr1]ts:\r:3ur:/rceor;:ilrexwlittyr;
O « Drink now to 2023. lighter style red from a .- 8 pure. .

warm climate. Think “South 5' rosemary crusted ribeye.
African Pinot Noir”. Aromas g w to 2028.

of raspberries, and Z 3):

blackberries. The palate is z o

light and juicy balanced by Z E

Chenin Blanc (known t?\rltlrzd fruits. E_”LOY slightly : E M
: ; : chilled or pair with carnitas. o

primarily from the Loire [F))rink oW 10 2024, a ; o is deep ruby in

Valley, France) has become
South Africa’s best quality
white grape. Its’ naturally

A “Cape Blend” is a classic
blend of Bordeaux red varietals

colour. The nose is a serious
combination of lush dark

briaht acidity works well in L ) _ ) fruits, vanillin oak and dried
_9 y ) g T with a tWI.St of Pinotage. Deep herbal complexity. The
this warm climate. Quite O  and dark in colour. Notes of dark -

. w o ) ) ) palate is linear and densely

floral, with pear, orange o berry fruits with toasty oak spice structured with firm medium

P blossom, and honeyed stone i Z " and fresh thyme complexity. The s Mgy
* fruits. The palate is broad yet ;: o palate is medium to full bodied g.ran.we tan.nlns. 'S
¥ shows good balance between o @ A with fine grained tannins and a aspirational wine would
crisp acidity and a rich o t» . balance between fruit ripeness appeal to lovers of a robust

g* textured palate. Try with Z g ' and freshness. Would benefit style. Try with hard cheeses
TIRY grilled peach and goat cheese Z E @ from decanting. Pair with smoky such as Reggiano.
& Q salad. Drink now to 2023. S @ S beef brisket. Drink now to 2025. Drink now to 2030.

ERNIE ELS MAJOR SERIES CABERNET

SAUVIGNON, STELLENBOSCH

2020



