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

wines. We then package the
wine safely and ship directly to

your door, four times a year.

Canada's foremost wine expert,

 

   leads a hand picked team 

across the globe to bring home

wine's best kept secrets.

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

2023 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

ARGENT INA

The wine is deep purple
showing obvious weight in the
glass.  The nose shows
violets,  p lums, cocoa,
menthol ,  b lackberr ies,  and
freshly ground coffee. The
palate is very mouthf i l l ing,
wi th r ich,  sof t ,  supple tannins
and a long, dusty and exci t ing
f in ish.  This is a ser iously
good wine.  Pair  wi th the best
aged cheddar you can f ind.  
Dr ink now to 2035.L
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Salud!

The wine is very deeply
coloured with a purple,

opaque appearance.
The nose is dark f ru i ted

with plums, chocolate,
c innamon and l icor ice.  The

palate is fu l l  bodied and
mouth f i l l ing wi th some up-

front tannins.  Juicy f lavours
of blackberr ies,  menthol ,

p lums and oak spice.
I t  appears r ich and opulent

with a long, del ic ious f in ish.
Enjoy wi th a barbequed 

T-bone steak. 
Dr ink now to 2030.

 pronounced 
'sah-loo'

REFER A FRIEND
Share the benefits of a HWG

Membership. When you refer a
friend who signs up, you both
will receive an extra 2 bottles 

of wine as a thank you for
supporting our small business.

tel:1-403-313-0516
tel:1-403-313-0516
mailto:service@hemisphereswine.ca
mailto:service@hemisphereswine.ca
mailto:service@hemisphereswine.ca
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55% Semil lon,  45% Chenin
Blanc. Golden yel low in the
glass.  Wet dog hair  smel l
f rom the Chenin dominates
the nose, but underneath is a
layer of  stone frui t  and f l int .
On the palate,  i t ’s  creamy
from the oak program and
balanced with a strong
mineral  f in ish.  Both the
Chenin and Semil lon grapes
wi l l  a l low the wine to evolve
for many years to come. This
wine wi l l  be interest ingly
di f ferent in the next 5 years.
Pair  wi th roasted chicken and
vegetables.  
Dr ink now to 2028. 

Pale ruby colour.  The nose
shows good typic i ty wi th red
cherr ies,  f resh strawberr ies,

pot pourr i  perfume and some
spicy oak complexi ty.  The

palate is very sof t ,  medium
bodied with br ight  acidi ty.
Shows some weight wi th a
del icate red frui ted prof i le

and a c lean dusty f in ish.
Whi le not complex,  exhibi ts

considerable restraint  which
must be applauded. Try wi th

cedar plank Salmon. 
Dr ink now to 2026.

D e e p  a n d  d a r k  i n  c o l o u r .

T h e  n o s e  a p p e a r s  a  l i t t l e

s u b d u e d  w i t h  n o t e s  o f  o a k

s p i c e  c a s s i s ,  t o m a t o  l e a f

a n d  c i n n a m o n .  T h e  p a l a t e

i s  f u l l  b o d i e d  a n d  q u i t e

s o f t  f o r  t h e  v a r i e t a l  w i t h

s o m e  p e r i p h e r a l  t a n n i n s

a n d  a  c r i s p  s l i g h t l y

r e s i n o u s  f i n i s h .  T r y  w i t h

S w e d i s h  m e a t b a l l s .  

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

100% Torrontes.  L ight pale
straw colour.  Fresh f lowers,
whi te peach and guava on the
nose. The wine has good
acidi ty wi th herbs,  green
apple,  stone frui t  wi th l ight
body. Ci t rus notes l inger,
keeping you sal ivat ing for  the
next s ip.  Pair  wi th gr i l led f ish
with a dash of  lemon or
steamed white f ish wi th soy
sauce, ginger and scal l ions.  
Dr ink now to 2025.

95% Malbec, 5% Torrontes.
Pret ty pink salmon colour.  
The nose shows fresh
strawberr ies and cream, wi th
cranberr ies and br ight  f loral
nuances. The palate is c lean 
and dry,  showing signi f icant
viscosi ty balanced by cr isp
cranberry acidi ty.  Red berry
f lavours cont inue in the mouth
and end with a long sl ight ly
warming f in ish.  Try wi th gr i l led
shr imp. Dr ink now to 2025. 

B o n a r d a  i s  o n e  o f  t h e  b e s t

k e p t  s e c r e t s  i n  A r g e n t i n a .

D e e p l y  c o l o u r e d ,  w i t h  a

m e n t h o l ,  w e t  r o c k ,  w h i t e

p e p p e r ,  c h o c o l a t e ,  b l a c k b e r r y ,

a n i s e ,  a n d  h a z e l n u t  b o u q u e t .

T h e  p a l a t e  i s  s o f t ,  r i c h ,  a n d

d i s t i n c t i v e .  T h e  w i n e  s h o w s

e x c e l l e n t  b a l a n c e  b e t w e e n

r i p e  d a r k  f r u i t  a n d  p r a l i n e

c o m p l e x i t y .  P a i r  w i t h  s l o w

r o a s t e d  p o r k  s h o u l d e r .  

D r i n k  n o w  t o  2 0 3 0 .  
'bailar

conmigo'
(DANCE WITH ME IN SPANISH)


