
 

2012 Vietti Moscato d'Asti (Piedmont, Italy) 
Wine - Sparkling $29.99 (750mL) 

Pale sunshine yellow colour and slight frizzante, this Moscato d'Asti has intense aromas of 
peaches, rose petals and ginger. On the palate it is delicately sweet and sparkling with modest 
acidity, good balance, good complexity and a finish of fresh apricots. Stunning Moscato d'Asti 
from one of the originators of the genre. 

 



2012 Wild Goose Gewurztraminer (BC - Okanagan, Canada) 
Wine - White $29.99 (750mL) 

One of the winery's trademark wines, offering intense Gewurztraminer flavours of cloves, spice, 
rose water, flower petals and lychee notes, showcasing the gravel and clay soils of vineyard. 
Classic Gewurztraminer with aromas of clove, spice, lychee, followed by lush tropical, citrus, 
and rose petal. Tropical fruits on the lush palate where there's ample acidity that holds the wine 
in place finishing with a long aftertaste of tangerine and anise! These "old vines" are nearing 30 
years in age!! Lovely white. 

 

2012 Hamilton Russell Vineyards Chardonnay (Walker Bay, South Africa) 
Wine - White $43.99 (750mL) 

Hamilton Russell put Hemel-en-Aarde and South African Pinot Noir and Chardonnay's on the 
map. Their first Chard plantings were debuted in the early 1990s and when land came up for sale 
adjacent to the original estate, they used this vineyard to expand their range that includes the 
Ashbourne and Southern Right labels. It continues to rank amongst South Africa's finest. 
 
Cropped at extremely low yields, the 2012 Chardonnay has fine delineation with its hints of 
grapefruit and nectarine. The palate has a very attractive hazelnut and lanolin-tinged entry. It has 
wonderful definition and a taut, citrus finish that is long in the mouth. Try to resist temptation 
and cellar this for several years else decant for 3/4 hour and serve closer to room temperature. 
World class Chard offering great value. Highly recommended. 

James Molesworth, Wine Spectator  

Rating: 93  

Tightly wound, this exhibits a serious core of glazed pear, fig, apple, plantain and brioche notes, 
lined with mineral and honeysuckle hints and accented by nicely beaded acidity. This should be a 
beauty when it unwinds fully. Best from 2014 through 2020. 3,200 cases imported. Wine 
Spectator's #19 Wine of the Year for 2013. 



 

2006 Burge Family Draycott Shiraz (Barossa Valley, Australia) 
Wine - Red $51.99 (750mL) 

Jay Miller, The Wine Advocate  

Rating: 92  

The 2006 Shiraz Draycott contains 2% Grenache and 2% Mourvedre aged in one-third new 
French barriques. Opaque purple-colored, it offers up a brooding bouquet of wood smoke, 
mineral, pencil lead, smoked meat, bacon, and blueberry compote. Thick and dense on the palate, 
at the moment it is a touch austere and will require 3-5 years of additional cellaring to more fully 
unwind. Drink this lengthy effort from 2013 to 2026.  

 

Glenmorangie Nectar d'Or (Highlands, Scotland) 
Spirits - Single Malt Scotch $79.99 (750mL) 

Glenmorangie's new re-styled Sauternes Finish is cheaper than the old version and has a 
delicious citrussy, honeyed character. Has been doing very well since its launch in Spetember. 
 
Aroma: Tempted by the aromas wafting through the door of a French patisserie, you step inside 
to discover a tangy tarte au citron with its crisp pastry case and smooth lemony cream topping. 
Next to it is with its fluffy sponginess and milky vanilla aroma is a Genoise cake decorate with 
crystallised lime and orange peel. You can smell plump juicy sultanas, dates, warming ginger, 



coconut and nutmeg. In the background, gingerbread is baking in a wood-burning oven Slip 
some water into the whisky to release the frothiness of lemon meringue pie and the rich aroma of 
baking fruitcake and warm gingerbread drizzled with crème anglaise  
 
Taste: The smooth, melting creaminess of lemon tart leaves the mouth full of citrus tang that 
gives way to crème caramel and zesty lime. This is replaced by warming ginger coupled with the 
mellow nutty flavours of nutmeg and toasted almonds that add warmth and chewiness that melts 
into oozing lemon meringue and melting honeycomb  
 
Finish: Languid and sweet with lemon zest, vanilla cream and delicate hints of ginger and 
nutmeg.  

2001 Tokaj-Hétszolo 5 Puttonyos (Tokaj, Hungary) 
Wine - Dessert $53.99 (500mL) 

 

Bruce Sanderson, Wine Spectator  

Rating: 92  

Lean and sinewy, this white tempers its sweetness with a racy structure. Orange peel, dried 
apricot and hard lemon candy notes are joined by a salty element on the finish. Drink now 
through 2020. 5,100 cases made. 



 

2012 Gray Monk Siegerrebe (BC - Okanagan, Canada) 
Wine - White $22.49 (750mL) 

Elegant in appearance, with honey-blonde and light straw hues. Layered aromas of rose petals, 
spice, and grapefruit. On the palate, flavours of pink grapefruit and tangerine abound. Medium-
bodied and supple in texture, the wine has a fresh and lively finish. Off-dry but balanced, it 
should be served chilled as an aperitif. Very Muscat-like in character. 
 
This wine is a personal favourite of proprietor Trudy Heiss. 

 

 

	  


