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

CONTACT US

2021 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

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,

GREECE
JOIN THE ADVENTURE

HEMISPHERESWINECLUB.CA

tel:1-403-313-0516
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Cacotr ig i  is  a rare indigenous
grape found on the is land of
Corfu.  The aroma is highly
perfumed with notes of
apr icots,  fuzzy peaches and
lemon candies.  The palate is
cr isp and dry wi th surpr is ing
tannin.  This wine is unique
and fun ( just  hope no one
ever asks you to guess this in
a bl ind tast ing!) .  Try wi th goat
cheese and dr ied apr icots.
Dr ink now to 2023. 

1 0 0 %  X i n o m a v r o .    

T h i s  w i n e  i s  a  m e d i u m

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

s h o w s  c l a s s i c  a r o m a s  o f

d r i e d  M e d i t e r r a n e a n  h e r b s ,

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

i s  m e d i u m  b o d i e d  w i t h  n o t e s

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

m i n e r a l  i n t e n s i t y .  T h e  w i n e

f i n i s h e s  w i t h  c h a r a c t e r i s t i c

d r y i n g  t a n n i n s .  

P a i r  w i t h  P a r m a  h a m  a n d

o l i v e s .  D r i n k  n o w  t o  2 0 2 9 .  

 L i a t i k o  i s  a  g r a p e  v a r i e t y

i n d i g e n o u s  t o  C r e t e .  T h i s

e x a m p l e  s h o w s  a  p a l e  r u b y

c o l o u r .  I t  h a s  a r o m a s  o f

s t r a w b e r r i e s ,  c r a n b e r r i e s  a n d

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

s o f t ,  y e t  p o s s e s s e s  f i n e  s i l k y

t a n n i n s .  T h e  f l a v o u r s  a r e

b e r r y  d r i v e n  a n d  j u i c y ,  w i t h  a

d e l i c a t e  f i n e s s e . L o v e l y  w i n e .

T r y  w i t h  a  m e d i u m  c h e e s e

s u c h  a s  E d a m  o r  G o u d a .  

D r i n k  n o w  t o  2 0 2 5 .  

This del ic ious aromat ic grape
is indigenous to Greece. This
example has been given some
skin contact  to enhance i ts
natural  p ink colour.  I t  shows a
del icate f loral  bouquet wi th
notes of  rose petals and lemon
peels.The palate is cr isp and
dry wi th a chalky yet  v ibrant
ci t rus f in ish.  Try wi th l ighter
salads or as a pat io s ipper.
Dr ink now to 2023. 

Assyrt iko is arguably the
f inest  whi te grape in Greece.
The wines are long- l ived and
complex.  Shows aromas of
almonds, c i t rus,  dr ied hay
and a smoky complexi ty.  The
palate is medium bodied with
ci t rus,  pear and real  mineral
r ichness. Try wi th hard
cheeses or roast poul t ry
dishes. Dr ink now to 2028. 

100% Xinomavro. I f  you l ike
Barolo or Brunel lo wi l l  love

this!  Aromas of  b lack t ruf f les,
f igs,  dates,  tar  and leather.

The palate is medium bodied
yet has r ich notes of  cocoa,

l icor ice and a long drying
f in ish.  Try wi th a r ich s low

cooked Osso Buco or
Moussaka. 

Dr ink now to 2030.

Kot i fa l i  is  an red grape
indigenous to the is land of
Crete.  The wine shows
notes of  b lack pepper,
aniseed, black cherr ies and
f l int .  The palate is fu l l
bodied with s igni f icant
structure and a bi t ter
almond f in ish.  Pair  wi th
rosemary encrusted f lank
steak. Dr ink now to 2030. 
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Yiamas!
(CHEERS IN GREEK)


