
Menu
Alamos Pinot Noir 2006

Q
Gougères 

filled with Pears & Cambozola
and served with Jicama Slaw

Prosecco di Conegliano Cuvée Brut

Q
Spinach & Fennel Salad

Casa Lapostolle Sauvignon Blanc 2005

Q
Cinderella Soup 

Dr. L. Riesling 2006

Q
Paprika-Roasted Cornish Hen  

served with Pepperata 

Vintners Blend Zinfandel 2005

Q
Choux Pastry  

with Fresh Fruit and Chocolate Mousse
Marcarini Moscato d’Asti 2007
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Wine List
Alamos Pinot Noir 2006 ..................................................................... $14.25

A delicate, floral Pinot Noir with soft cherries and strawberries on the nose. The 
palate is medium-bodied, fresh and bright with crisp red fruit, smooth, supple 
tannins and a savoury, spicy-chocolate edge from the French oak. Catena Zapata: 
Argentina. ₍XD₎ 3% alc/vol. LCBO code: 507822

Prosecco di Conegliano Cuvée Brut .....................................................$13.85
With a Riesling-like balance of sweetness and zesty acidity, this Prosecco is hard to 
resist. Score: 88. (Michael Apstein, www.winereviewonline.com, July 4, 2006) Carpenè 
Malvolti: Veneto, Italy. ₍₎ % alc/vol. LCBO code: 727438

Casa Lapostolle Sauvignon Blanc 2005 ................................................$13.85
Casa Lapostolle has established itself as one of the most dependable Chilean 
producers of quality wine at value prices.  This Sauvignon Blanc has an attractive 
nose of sweet citrus and melon, with hints of fresh herbs.  The palate is medium-
bodied with a refreshing vein of acidity and a light clean finish.  This is a great 
all-purpose white that can match a variety of lighter dishes. Casa Lapostolle SA: Rapel 
Valley, Chile. ₍D₎ 4.5% alc/vol. LCBO code: 396994

Dr. L. Riesling 2006 ............................................................................$14.85
Dr. Loosen was named one of the Wineries of the Year for 2007 by Wine & Spirits 
magazine.  “Consistently good wine and one of my house favorites in the summer. 
Delicate nose of honeysuckle and wildflower with vibrant flavors of pears and 
peaches and spice. Perfectly balanced with a touch of sweetness offset by an acidic 
crispness. Good with a wide range of food.” (Thomas O. Ryder, allrecipes.com, 2007) 
Weingut Dr. Loosen: Mosel-Saar-Ruwer, Germany. ₍MD₎ 8.5% alc/vol. LCBO code: 
599274

Vintners Blend Zinfandel 2005 ........................................................... $17.80
Ravenswood’s Zin is ready for any occasion with aromas of spice, raspberry, and 
mocha. Soft and round with lots of fruit and cocoa flavour, enjoy it with pork chops 
or roasted duck. Ravenswood: California. ₍D₎ 3.5% alc/vol. LCBO code: 359257

Marcarini Moscato d’Asti 2007 ............................................................$17.85
Moscato d’Asti is the perfect wine for the responsible host. This moderately sweet, 
low alcohol, lightly fizzy wine is a great aperitif or works well with white or milk 
chocolate flavoured desserts. Empson & Co. SRL: Piedmont, Italy. ₍S₎ 5% alc/vol. 
LCBO code: 60889
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