Wine List

Jackson Triggs VQA Chard (Ontario)

The Chardonnay is aged in French oak for 4 months to deliver creaminess and vanilla notes, balanced with citrus
and tropical flavors, for a wine of the finest quality.

Inniskillin Pinot Grigio VQA (Ontario)

The Pinot Grigio, offers aromatics of green apple and lemon lime. The balanced palate has a touch of residual
sweetness to complement the tropical flavors and crisp clean finish.

Mapu Sauv Blanc (Chile)

Mapu Sauvignon Blanc is great as an aperitif also works well with seafood, tarragon chicken and stuffed crab.

Jackson Triggs Cab VQA (Ontario)

This Cabernet Franc and Cabernet Sauvignon blend has a beautifully complex nose and palate overflowing with
violet floral notes rounded out by both chocolate and vanilla aromas. The palate is bursting with rich oak and
fruit flavors noted as dark cherry and juicy red apple.

Cliff 79 Shiraz Cab (Australia)

Shiraz Cab is Ruby in colour, this white boasts a medium nose exuding fruity and vegetal aromas. Discover this
medium- bodied wine expressing light acidity and offering a broad texture. It also unveils a medium mouthfeel
that leads into a medium finish.

Marcus James Malbec (Argentina)

Malbec is a full-bodied red wine. Aromas of black and purple plums with some blackberry and spice on the finish.
Malbec food pairings: hearty steaks and roasts.
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