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A  T A S T E  O F  H I S T O R Y

CONTACT US

2022 WINTER
OFFERING

F E A T U R I N G  E X T R A O R D I N A R Y  W I N E S
F R O M

Canada's foremost wine
expert, 

 
   leads 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
year.

 

Marcus Ansems, MW,

S O U T H  A F R I C A
JOIN THE ADVENTURE

HEMISPHERESWINECLUB.CA

tel:1-403-313-0516
tel:1-403-313-0516
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Cinsaul t  makes an excel lent
l ighter sty le red from a

warm cl imate.  Think “South
Afr ican Pinot Noir” .  Aromas

of raspberr ies,  and
blackberr ies.  The palate is
l ight  and ju icy balanced by

tart  red f rui ts.  Enjoy s l ight ly
chi l led or pair  wi th carni tas.  

Dr ink now to 2024. T h i s  w i n e  i s  d e e p  r u b y  i n

c o l o u r .  T h e  n o s e  i s  a  s e r i o u s

c o m b i n a t i o n  o f  l u s h  d a r k

f r u i t s ,  v a n i l l i n  o a k  a n d  d r i e d

h e r b a l  c o m p l e x i t y .  T h e

p a l a t e  i s  l i n e a r  a n d  d e n s e l y

s t r u c t u r e d  w i t h  f i r m  m e d i u m

g r a i n e d  t a n n i n s .  T h i s

a s p i r a t i o n a l  w i n e  w o u l d

a p p e a l  t o  l o v e r s  o f  a  r o b u s t

s t y l e .  T r y  w i t h  h a r d  c h e e s e s

s u c h  a s  R e g g i a n o .  

D r i n k  n o w  t o  2 0 3 0 .  

Chenin Blanc (known
primari ly f rom the Loire
Val ley,  France) has become
South Afr ica’s best qual i ty
white grape. I ts ’  natural ly
br ight  acidi ty works wel l  in
this warm cl imate.  Qui te
f loral ,  wi th pear,  orange
blossom, and honeyed stone
frui ts.  The palate is broad yet
shows good balance between
cr isp acidi ty and a r ich
textured palate.  Try wi th
gr i l led peach and goat cheese
salad. Dr ink now to 2023.

A “Cape Blend” is a classic
blend of Bordeaux red varietals
with a twist of Pinotage. Deep
and dark in colour. Notes of dark
berry fruits with toasty oak spice
and fresh thyme complexity. The
palate is medium to full bodied
with fine grained tannins and a
balance between fruit ripeness
and freshness. Would benefit
from decanting. Pair with smoky
beef brisket. Drink now to 2025.  

The colour is a pale gold
showing some development.
The nose is restrained with
notes of  candied lemon,
hazelnut and toast.  The wine
was fermented in concrete
tanks and shows a l inear and
precise focus. Age has
softened the acidi ty somewhat
leaving i t  sof t  wi th a bi t ter
almond f in ish.  Try wi th lemon-
roasted chicken. 
Dr ink now to 2023.

T h i s  R h o n e  s t y l e  b l e n d  i s

m a d e  p r e d o m i n a t e l y  w i t h

S y r a h  b l e n d e d  w i t h  s m a l l e r

a m o u n t s  o f  M o u v è d r e  a n d

V i o g n i e r .  D e e p l y  c o l o u r e d

w i t h  n o t e s  o f  b l a c k b e r r i e s ,

p l u m s ,  p o t p o u r r i ,  b l a c k

p e p p e r  a n d  f i n e  d u s t y  o a k .

R i c h  a n d  m o u t h f i l l i n g ,  w i t h

g r e a t  c o n c e n t r a t i o n  a n d  a

s e a m l e s s  b a l a n c e  o f  r i p e  d a r k

f r u i t s  a n d  s a v o u r y  c o m p l e x i t y .

E l e g a n t  a n d  p u r e .  P a i r  w i t h

r o s e m a r y  c r u s t e d  r i b e y e .  

D r i n k  n o w  t o  2 0 2 8 .  

This wi ld fermented, whole
bunch pressed rosé has a
del icate pale salmon colour.
Aromas of  grapefrui t  peel ,
strawberry,  dr ied herbs and 
a savoury complexi ty.  The
palate is r ich and creamy with
good balance between red
frui ts and herbal  nuances. Try
with a spinach and strawberry
salad. Dr ink now to 2023. 

Gesondheid!
(CHEERS IN AFRIKAANS)


