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ANCOUVE

Livcourer

Combining the structure of red
and the refreshment of white,

. . . ~ f 00" \
pink wines are for 360 pleasure. Bis.t):}l{ 4 |
Try with Nigoise salad or steamed "
mussels |

BEST OF CATEGORY

Chateau de Nages ’
ButiNages Rosé 2t wxx0s

2014

FRANCE .

$18.99

Rosé futures are way | ) — =
up these days, as | 9 _S— e,
more and more wine - |"‘I|‘|H"|H |” — syt e
lovers enjoy them LU

year-round. Syrah ‘

and grenache from -

stony vineyards in

the southern Rhone \&

Valley blend into a

pomegranate-hued, Tinhorn Creek Kismet Estate
savoury rosé. You'll Oldfield Series Infinity Rosé 2014
find wild strawberry Rosé 2014 CANADA

and herbal notes, with CANADA $15.99

fresh acidity, a grippy $19.99 Appetizing, full-
texture, and adry Cabernet franc flavoured rosé for
finish for charcuterie gives this rosé heft, spicy cuisine

or sausage stew. structure, and a

herbal punch

UNSUNG GRAPES

Grenache

Known as garnacha
inits native Spain,
grenache travelled to
France and Italy long
ago when the Kingdom
of Aragon domi-

nated the southern
Mediterranean. Famed
for rosés (like our Buti-

Nages), Rioja blends,
Stoneboat Faux Haywire Gamay Okanagan Crush and Cétes du Rhone
Pas Rosé 2014 Noir Rosé 2014 Pad Narrative wines, it loves a hot
CANADA CANADA Rosé 2014 climate.
$18.90 $22.90 CANADA
Expressive dry Light, crisp, bone-dry $18.90
rosé gets a shot of rosé from juicy gamay Lip-smacking
pinotage for extra is an Okanagan classic raspberry-flavoured

stuffing rosé for a steal
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Robert Mondavi
Napa Valley
Cabernet
Sauvignon 2013
USA $35.89
Blue-blooded cabernet
sauvignon hits all

the brain’s pleasure
centres

Gabbiano Chianti
Classico Riserva
DOCG 2011

ITALY $24.99
Benchmark Chianti
shows consistent
quality vintage after
vintage
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WolfBlass Gold
Label Cabernet
Sauvignon 2013
AUSTRALIA

$24.49

Inky, earthy, curranty,
minty beauty from the
Gold Label program

Ca’Rugate
Amarone della
Valpolicella 2009
ITALY $62.89

Superb velvety
amarone with molten
dark fruit—a fireside
wine
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Poplar Grove

The Legacy 2011
CANADA

$49.90

Potent and polished
four-grape blend from
the Naramata Bench

Tinhorn Creek
Oldfield Series
Merlot 2012
CANADA $27.48
Dark chocolate,
fruitcake, and toasty
oak combine to great

effect

Glen Carlou Grand
Classique 2011
SOUTH AFRICA
$19.88

Elegant, classified
growth wine from
Paarl

Ruffino Modus
2012

ITALY

$30.489

Modern, well-priced
Tuscan wine blends
sangiovese, merlot,
and cab

hawksworth.

communications

Colomé Estate
Malbec 2012
ARGENTINA

$26.99

From the world’s
highest-altitude
vineyards, this is very
special malbec

COYAM
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tuitan

Emiliana

Coyam 2012
CHILE $27.48

Hoard a case of this
biodynamic, globally-
admired Chilean red
blend

TINHORN CREEK VINEYARDS
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Langmeil Barossa
Valley Floor Shiraz
2013

AUSTRALIA $29.48
High-impact

shiraz from one of

the custodians of
Barossa’s old-vine
heritage

UNSUNG GRAPES

Amarone

Amarone is a powerful
Venetian wine made
from a blend of red
grapes. Corvina and
Corvinone often form
the backbone (asin
our Ca’Rugate win-
ner) and, while they
sound similar, are
distinct varieties. Both
grapes are air-dried
after picking for three
months, to concen-
trate dark cherry
flavours.




