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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,

I TA LYJOIN THE ADVENTURE
HEMISPHERESWINECLUB.CA

tel:1-403-313-0516
tel:1-403-313-0516
mailto:service@hemisphereswine.ca
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Dolcetto is much loved by the
Piemontese & a favour i te

weekday wine. Deep purple in
colour.  Highly aromat ic wi th

plums, l icor ice & violets.  
Palate:  earthy,  medium bodied,

low acidi ty,  s l ight  a lmondine
bi t terness & up-front drying

tannins.  Made without oak
inf luence & exhibi ts great pur i ty

of  f ru i t .  Pair  wi th s low roasted
pork ragu & pasta.  
Dr ink now to 2025.

This Charmat method
sparkl ing is made from 60%
Chardonnay, 30% Pinot
Bianco & 10% Mul ler  Thurgau.
The bouquet shows fresh
notes of  lemon curd,  l imes,
rose petals,  & green apples
with mineral  complexi ty.
Palate:  fun & energet ic wi th
br ight  cr isp c i t rus f lavours,
medium bead, a long fresh
f in ish wi th a hint  of
sweetness. Pair  wi th Buffalo
Mozzarel la,  tomato & basi l .
Dr ink now to 2024.  

 This t radi t ional  Tuscan sty le
uses a port ion of  part ia l ly
dehydrated grapes. Made

from 70% Sangiovese & 30%
Merlot ,  th is wine has r ipe

plums, black currants,  a
sweet f ru i t  core & black

l icor ice.  Soft  & mouth f i l l ing.
Palate:  shows some vani l l in
French oak complexi ty & is

luscious, velvety & plush,
reminiscent of  Reciot to.  Pair

wi th your Nona’s lasagna. 
Dr ink now to 2028. 

A blend of  Garganega, Cortese
(Bianco) & Trebbiano grapes .
Farmed organical ly f rom 40-
year-old v ines.  The colour is
mid straw with aromas of
nectar ine,  c i t rus & creamy
jasmine. I t  has a subt le,  yet
complex honeyed bouquet.  
 Palate:  weighty,  wi thout oak
inf luence (due to stainless-
steel  fermentat ion) & medium
acidi ty wi th mouth f i l l ing stone
frui t  f lavours.  Vine age shows
through with the v iscosi ty.  Pair
wi th butter poached scal lops. 
Dr ink now to 2025. 

Made from indigenous
Tereldego grapes. Salmon
coloured with at t ract ive
raspberry hues. The nose
shows subt le aromat ics wi th
notes of  strawberr ies,
cranberr ies & rose petals.  
 Palate:  dry & fresh with
pronounced mineral i ty,  br ight
acidi ty & pleasing spr i tz to
f in ish.  Pair  wi th Parma Ham
Pizza. Dr ink now to 2024.

Made from 100% Agl ianico.
The bouquet shows anise,

prunes & dusty complexi ty.
Palate:  r ipe & earthy wi th

menthol ,  l icor ice & integrated
oak. Signi f icant structure wi th

br ight  acidi ty & a long medium
tannic f in ish.  Pair  wi th s low

roasted pork shoulder.
Dr ink 2023-2033.

Salute 
ragazzi!

Barbera is a ser ious indigenous
var iety f rom Piemonte.  Whi le
of ten over looked behind the

more famous Nebbiolo wines, a
resurgence has occurred in

recent years.  A v ibrant purple
colour wi th plums, blackberr ies
and cocoa. Barbera is al l  about

softness & a plush velvety
mouthfeel .  Excel lent  balance

with l i f ted acidi ty & a long soft
l icor ice f in ish.  Pair  wi th good

Pecor ino or Parmigiano cheese. 
Dr ink now to 2028.


