
HEMISPHERES WINE GUILD
403.313.0516



SERVICE@HEMISPHERESWINE.CA



@HEMISPHERESWINEGUILD

CONTACT US

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,

JOIN THE ADVENTURE
HEMISPHERESWINECLUB.CA

HEMISPHERES
WINE GUILD
A  T A S T E  O F  H I S T O R Y

2022 SUMMER
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

PORTUGAL
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Blend of  Tour iga Nacional ,
Al icante Bouschet and

Arogonez grapes from the
region of  Tejo.  Medium

intensi ty nose with notes of
black cherry,  p lum, whi te

pepper wi th some chocolately
oak inf luence. Palate:  sof t  

and r ich,  wi th very f ine-
grained tannins and some
stony mineral  complexi ty.  
The wine is r ipe and wel l  

made. Pair  wi th portobel lo
stuf fed raviol i .  

Dr ink now to 2028.
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A rare blend of  Tannat and
Touriga Nacional .  Deeply

coloured, showing obvious
viscosi ty and weight.  Palate:
dense and mouth f i l l ing wi th

lots of  in i t ia l  f ru i t  sweetness of
black currant,  b lack berry and

plum. Strong mineral ,  wet
stone f lavours,  pronounced

pepper iness, substant ia l
tannins wi th balanced acidi ty
and no obvious new oak. The

f in ish shows some hardness
and warmth which wi l l

hopeful ly sof ten wi th age. 
A very good, very big wine. 

Pair  wi th a big fat ty T-bone. 
Dr ink now to 2033.
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From the moderate coastal
region of  L isboa and made
from 25% Arinto,  25%
Viosinho, 25% Viognier and
25% Chardonnay. The wine
appears pale wi th br ight  green
hues. The nose is of  moderate
intensi ty wi th pear,  jasmine,
white pepper and herbal
tones. I t  has a pronounced
mineral  and sal ine qual i ty wi th
dusty complexi ty.  Palate:
f resh and medium bodied, wi th
apple and pear f ru i t  f lavours
and a dry,  cr isp mineral  f in ish.
Pair  wi th gr i l led shr imp. 
Dr ink now to 2025.

A table wine made from 
classic Port  var iet ies f rom the

remarkable Douro region
including Tour iga Franca, 

Tinta Barroca and Tinta Ror iz.
Appearance is mid cr imson 

with purple hues. The nose is
outstanding with aromas of

plums, black berr ies,
chocolate,  anise,  and dusty

stone complexi ty.  Palate:  has
a r ich entry,  wi th substant ia l

textural  weight,  br ight  acidi ty
and some mineral  nuances.

Finishes with prominent
medium grained, drying

tannins.  Wonderful  structural
integr i ty.  Pair  wi th a good

Manchego or Pecor ino cheese.
Drink now to 2035. 

Grapes come from the high-
al t i tude vineyards of  Dão,
including Encruzado 40%,
Cercial  Branco 30% and
Malvasia f ina 30%. The nose is
subt le wi th nectar ine,  apple
pie and cheddar cheese
complexi ty.  Palate:  dusty wi th
sherbet,  apr icot  and br ioche
f lavours.  Real  creaminess and
a soft ,  dry,  s l ight  b i t ter  apple
f in ish.  Pair  wi th gr i l led cheese
and f ig paninis.  
Dr ink now to 2025.

Lively and interest ing!  Grapes
come from high al t i tude 600m
Dão vineyards.  Var iet ies
include Jaen (Mencia) and
Touriga Nacional .  Colour is
mid ruby with purple hues.
The nose shows high aromat ic
intensi ty wi th plums, v io lets.
dusty oak, and fennel .  
Palate:  an in i t ia l  sof t  entry,
mouth f i l l ing then tannins
bui ld s lowly to a drying,
bi t ter-almond f in ish.  Good
cel lar ing potent ia l  wi th br ight
acidi ty balancing moderate
alcohol .  Pair  wi th charcuter ie
and a cheese plate.  
Dr ink now to 2029. 

Saúde
 pronounced 

'sa-ood'


