
Whi t e  Win e
     

2005 Gewürztraminer ‘Steingrubler’ Grand Cru [Organic] Albert Mann half  bottle 
2008 Clevener/Pinot Blanc ‘Sonnenberg’ Hubert Reyser 
2008 Pinot Gris ‘Charisma’ Pierre Sparr 
2007 Gewürztraminer [Organic] Mittnacht-Klack 
2009 Pinot Auxerrois ‘Vieilles Vignes’ [Organic] Albert Mann 
2009 Pinot Gris ‘Cuvée Albert’ [Organic] Albert Mann 
2009 Riesling ‘Cuvée Albert’ [Organic] Albert Mann 
2005 Gewürztraminer ‘Steingrubler’ Grand Cru [Organic] Albert Mann 
2004 Gewürztraminer Grand Cru ‘Brand’ [Biodynamic] Josmeyer 

    

2006 Pouilly-Fumé ‘Cuvée de Boisfleury’ Domaine Cailbourdin half  bottle 
2008 Sancerre ‘La Croix au Garde’ Henry Pellé half  bottle 
2008 Reuilly Jean-Michel Sorbe 
2002 Côteaux du Layon Moelleux ‘Cuvée S’ Château Soucherie 
2006 Vouvray Sec Château Gaudrelle 
2004 Muscadet Sèvre et Maine ‘Granite de Clisson’ [Organic] Domaine Perraud 
2008 Sancerre Domaine Cherrier & Fils 
2008 Vouvray Sec ‘La Dilettante’ [Biodynamic] Catherine & Pierre Breton 
2008 Sancerre ‘Le Chêne’ Lucien Crochet 

          

2008 Châteauneuf  du Pape Blanc Vieux Telegraphe 
2006 Hermitage Blanc Guigal 
2007 Condrieu ‘Le Grand Vallon’ François Villard 
2008 Châteauneuf  du Pape Blanc ‘Roussanne Vieilles Vignes’ Château de Beaucastel 

2008 Vouvray Sec ‘La Dilettante’ [Biodynamic] Catherine & Pierre Breton
This young Vouvray is a boulevardier’s dream, lively, fresh and born for the bistro. Gorgeous complex 

aromas of  marmalade and quince are framed with a faint whiff  of  classic mushrooms and straw. In the 
mouth it is light and crisp with a delicious sappiness that works beautifully with food, cleansing the palate 
and yet lovely to drink all on its own. The Bretons are among the leading lights of  the Loire’s movement
to sustainable viticulture. Their vineyards have been organic since 1991 and biodynamic since 1997.
Great with smoked fish, goat cheese, and even sushi-style tuna.

              .

*

*



Whi t e  Win e
       

2008 Chablis 1er Cru ‘Vau de Vey’ Domaine des Maligny half  bottle 
2006 Meursault Bouchard Père & Fils half  bottle 
2008 Macon-Bussières ‘Vieilles Vignes’ [Organic] Domaine de la Sarazinière 
2007 Beaujolais Blanc ‘Domaine de la Chanaise’ Dominique Piron 
2006 Pernand-Vergelesses Domaine Champy 
2008 Chablis Gilbert Picq 
2006 Chablis 1er Cru ‘Vaucoupin’ Domaine Grossot 
2008 Pouilly-Fuissé Domaine Thibert 
2006 Chablis 1er Cru ‘Mont de Milieu’ Domaine Grossot 
2007 St-Aubin 1er Cru ‘La Chatenière’ Domaine Roux Père & Fils 
2006 Meursault ‘Les Meix Chavaux’ Sebastien Magnien 
2007 Meursault David Butterfield 
2007 Chablis Grand Cru ‘Les Clos’ Christian Moreau 
2006 Meursault-Genevrières 1er Cru Bouchard Père & Fils 

              ,     -            

2009 Château Graville-Lacoste (Graves, Bordeaux) 
2006 Château de Respide ‘Cuvée Callipyge’ (Graves, Bordeaux) 
2007 La Clape Blanc ‘Réserve’ Mas du Soleilla (Languedoc) 

    

2008 Grillo [IGT] ‘Solemio’ Icone (Sicily) 
2008 Greco di Tufo Tenuta Ponte (Campania) 
2009 Gavi di Gavi ‘La Giustiniana’ Lugarara (Piedmont) 
2006 Grechetto ‘Latour A Civitellas’ Sergio Mottura (Campania) 
2008 Pinot Grigio ‘Jesera’ Venica & Venica (Collio, Friuli) 

2008 Macon-Bussières ‘Vieilles Vignes’ Domaine de la Sarazinière
This excellent Macon Chardonnay comes from 80 year old vines that are farmed according to bio-

-dynamic principles, but without certification. A great value, it shows wonderful typicity with clean 
lemon and yellow apple aromas, but the palate is where it all comes together with good concentration, 
great grip and intensity. A great food wine that goes with almost everything, including lobster.

              .

*

*



Whi t e  Win e
         

2008 Conundrum ‘Proprietary White Blend’ Caymus half  bottle 
2007 Chardonnay ‘Starmont’ Merryvale (Napa) half  bottle 
2008 Chardonnay Waterstone (Napa) 
2008 Conundrum ‘Proprietary White Blend’ Caymus 
2008 Chardonnay Justin (Paso Robles) 
2007 Chardonnay MacRostie (Carneros) 
2008 Viognier Thomas George Estates (Sonoma) 
2008 Sauvignon Blanc CADE (Napa) 
2007 Chardonnay ‘Sbragia Limited Release’ Beringer (Napa) 
2007 Chardonnay ‘Les Noisetiers’ Kistler (Sonoma) 
2007 Chardonnay Pahlmeyer (Sonoma Coast) 

        

2008 Chardonnay ‘Luca’ Laura Catena (Mendoza) 

      

2008 Gruner Veltliner ‘Spiegel’ Rabl (Kamptal) 
2009 Wiener Gemischter Satz Zahel (Vienna) 

      

2006 Riesling Kabinett Dürkheimer Michelsberg Kurt Darting (Pfalz) 
2007 Riesling Kabinett Hattenheimer Shutzenhaus Balthasar Ress (Rheingau) 
2007 Riesling Kabinett Wehlener Sonnenuhr Markus Molitor (Mosel) 

     

2009 Assyrtiko ‘Wild Ferment’ Gaia (Santorini) 

2008 Viognier Thomas George Estates (Sonoma)
This lovely Viognier is made by a former Torontonian, Jeremy Baker, who bought the former Davis

Bynum winery in Sonoma with his father a couple of  years back. Styled classically after Condrieu, the
Thomas George version has aromas of  fat, ripe peach and white flowers with a surprising underlay of
minerality. Nicely weighted with solid flavours, this goes especially well with shrimp and prawns. 

              .

*

*



Whi t e  Win e
                           

2008 Gewürztraminer ‘Beamsville Bench’ [Organic] Malivoire (Niagara) half  bottle 
2008 Riesling ‘Winemaker’s’ Thirty Bench (Niagara) 
2009 Pinot Gris [Organic] Malivoire (Niagara) 
2007 Pinot Blanc Sandhill (Okanagan, B.C.) 
2007 Chardonnay ‘Barrel-Fermented’ Henry of  Pelham (Niagara) 
2007 Chardonnay ‘Cave Spring Vineyard Estate’ Cave Spring Cellars (Niagara) 
2006 Chardonnay ‘Triomphe’ [Organic] Southbrook (Niagara) 
2007 Riesling ‘Botrytis-Affected’ [Organic] Ravine Vineyards (Niagara) 3oz gl.   
2008 Riesling ‘Picone Vineyard’ Charles Baker (Niagara) 
2008 Pinot Gris Poplar Grove (Okanagan, B.C.) 
2006 Stratus White ‘Proprietary Blend’ Stratus (Niagara) 

                      

2007 Chardonnay ‘Koonunga Hill’ Penfolds (Australia) 
2008 Sauvignon Blanc Nautilus (Marlborough, NZ) 
2007 Chardonnay [Biodynamic] ‘Opou Vineyard’ Millton (Gisborne, NZ) 
2008 Pinot Gris Mount Rosa (Central Otago, NZ) 
2008 Riesling ‘Polish Hill’ Grosset (Clare Valley, Australia) 

           

2009 Chenin Blanc Beaumont (Walker Bay) 
2007 Chardonnay Jardin (Stellenbosch) 
2007 Proprietary White Blend ‘Reserve’ [Biodynamic] Sequillo (Swartland) 

S t i l l  Ro s é  Win e
     

2009 Tavel Domaine des Carteresses (Rhône, France) 

              .


