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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 FALL
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
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Lovely salmon colour wi th
persistent,  medium bead.

The nose shows fresh
strawberry,  creamy br ioche,
green apple,  and pear.  The
palate is l ively wi th red and

stone frui t  f lavours.  Sl ight
sweetness balanced by apple
l ike acidi ty.  Finishes dry and
mouth f i l l ing,  wi th a s l ippery,
texture and a medium, long,

cr isp f in ish.  Try wi th Tapas. 
Dr ink now to 2025. 

This 60% Xarel lo 40%
Chardonnay blend was
fermented in barr iques before
fermentat ion in bott le in the
tradi t ional  method. The wine
was lef t  on lees for  36 months
before disgorging. The colour
is pale gold wi th a f ine bead.
The nose shows toasty
complexi ty consistent wi th
some bott le age. Notes of
apple pie,  c innamon, vani l la
with some earthiness. The
palate has sol id weight and
texture,  wi th savory nuances
and enough apple and stone
frui t  to carry i t .  The f in ish is
dry wi th honeyed, aged notes,
a persistent ef fervescence
and a long cr isp,  b i t ter  a lmond
f in ish.  Try wi th Nova Scot ian
butter poached lobsters.  
Dr ink now to 2025.P
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Darkly coloured and almost
inky in appearance. Vibrant

aromas of  b lackberr ies,
potpourr i ,  b lack cherr ies

and rosemary.  The palate is
ful l  bodied and mouth f i l l ing
with an excel lent  ju icy black

frui t  focus. The texture is
r ich and soft  wi th f lavours
of l icor ice and plums. Dry,

wi th just  enough acidi ty for
i ts ’  f ru i t  and a long

warming, earthy f in ish.Try
with barbequed eggplant.

Dr ink now to 2025.
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The colour is mid ruby with
signi f icant tears on the

glass.  The bouquet shows
some developed notes of

cocoa and leather wi th
aromas of  raspberry,  dr ied
cranberry and dr ied sage.

The palate is medium to fu l l
bodied with a br ight ,  very

supple,  inherent ly dr inkable
qual i ty.  A warming long

f in ish and soft ,  yet  dry ing
tannins.  Try wi th a good

chor izo or Fuet sausage. 
Dr ink now to 2030.T
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Mid gold in colour wi th a
subt le nose of  whi te peach,
toast and cashews. The
palate is medium bodied
with a sal ine,  sherbet- l ike
texture.  Very cr isp and dry
with no obvious oak and is
dr iven by i ts ’  pronounced
mineral i ty.  A br ight  and
l ively wine. I t  would be
great wi th a f r ied seafood
plat ter .  Dr ink now to 2026.

¡Olé!
Made from organical ly farmed

100% Monastrel .  Deeply
coloured with purple

intensi ty.  The nose shows
aromas of  v io lets and black

cherr ies,  wi th cof fee- l ike
complexi ty.  Ful l  bodied and

viscous with a very sof t
texture,  br ight  b lackberry

tartness and a warming, dry
f in ish.  Shows no obvious oak

but has some resinous
complexi ty.  Try wi th a good

Manchego cheese. 
Dr ink now to 2026.

Made from 85% Hundarabbi
Zur i ,  10% Gros Manseng and
5% Hondarabbi  Bel tza.
The colour is a pale green with
sl ight  spr i tz.  The nose is
understated with lemon peel ,
green apple and an obvious
sal ine qual i ty.  The palate is
cr isp,  dry and mineral  wi th
some effervescence. This wine
begs to be drunk with f resh
oysters.  Dr ink now to 2025.

Made from organical ly dry
farmed old v ine (up to 100
yrs) Temprani l lo grown at
700m above sea level .  Dark
and dense with obvious
weight and viscosi ty.  The
nose shows aromas of
chocolate,  l icor ice,  dates,
plums, leather and vani l la.
The palate is a sof t ,  r ich,
big,  luscious hug of  a wine
with f ine drying tannins and
a long warming f in ish.  Try
with s low cooked br isket.  
Dr ink now to 2030.


