
 
FALL WINE CLUB OFFER 

 

Stock up now on some vivacious bubbly for the coming holidays and add lemon zest curl  

with limoncello or a half oz of crème de cassis for an extra spark to your sparkling! 

Fun Fact: All UCT Members are UCT Wine Club Members!  

Sparkling: 

1. Segura Viudas Brut Rose Sparkling NV 

$185/case of 6  
Tasting Notes  

Raspberry and red-plum aromas are light and a touch smoky. On the palate this is fresh, juicy and driven by 

good acidity. Bright stone-fruit flavours blend with pie-cherry notes in front of a lasting, citrusy finish. 

2. Casa Gheller Prosecco NV Veneto 

$310/case of 12  
Tasting Notes  

Green ripe grapes. Fresh, exciting, youthful, playful. Acid enough to keep it off-dry. 
Chilled of course.  

Whites: 

3. Trim Chardonnay by Ray Signorello 2016, California 

$355/case of 12  
Tasting Notes  

The 2016 Trim Chardonnay presents aromas of green and yellow apple, Bartlett pear, and a touch of 
baking spices. On the palate, the wine displays flavours of baked apple pie and vanilla custard. It is 

amazingly well balanced and offers a long, refreshing, fruit-filled finish. 

4. Domaine des Échardieres Touraine-Chenonceaux, Sauvignon Blanc 2016, Loire 

$475/case of 12  
Tasting Notes  

Spot on Loire Valley Sauvignon Blanc, which could easily pass off as being from a more revered appellation. 
Bold flinty nose and bright gooseberry and citric fruit palate; really zesty, refreshing and satisfying. Finishes 

with a pleasant chalky, leafy note. 

Reds: 

5. Castello di Querceto Chianti 2016, Tuscany 

$230/case of 12  
Tasting Notes  

Ruby colour with bright reflections. The floral aroma prevails on the fruit. Fresh and wide on the palate, with 

an interesting persistence. Best paired with pasta with fresh tomato, pizza, roasted lamb, hard cheeses. 

6. San Polo Rubio 2015, Tuscany 

$325/case of 12  
Tasting Notes  

Rated 92, James Suckling “A red with dark berry, rust and iron character with hints of cocoa powder. Medium 

body, integrated tannins and a flavourful finish. Shows focus and energy. Drink now.” 



 

Pricing is inclusive of bottle deposit and HST for Wine Club orders.   

Wine Orders can b placed with Sarah at wineclub@UClubToronto.com Name of Wine # of Cases Total $ 

   

   

   

   

NAME Member #  

Reds continued: 

7. Chateau Teyssier Pezat Bordeaux Superior 2015 

$390/case of 12  
Tasting Notes  

Pezat is a stone’s throw away from the legendary appellation St. Emilion, where renowned winemaker  
Jonathan Malthus also makes his Grand Cru Bordeaux. Herein lies a blend of Merlot and Cabernet Franc hand-
picked grapes aged in 1/3 new French oak. Tart cranberry and blue-fruit aromas merge with hints of toasted 
merengue and rich tobacco. Soft plums, Asian spice, and tarry flavours finish with ample length and moderate 

tannins. Pairs well with pigs in a blanket or beef bacon rolls. 

8. Solid Ground Cabernet Sauvignon Reserve 2015, California 

$490/case of 12  
Tasting Notes  

This robust, age-worthy Cabernet Sauvignon comes out of the bottle with powerful aromas of cocoa, cedar and 
limestone. These vibrant aromas are but a prelude to lush, elegant flavours of blueberry, raspberry, milk 
chocolate, vanilla and dark pepper. A silky smooth mouth-feel belies the original boldness of this wine and is 

followed by fine tannins, a full round texture and a long lingering finish. 

9. Fattoria Le Pupille Pelofino Sangiovese/Cabernet 2016, Tuscany 

$325/case of 12  
Tasting Notes  

Ruby red, with scents of red fruits and a note of cherry, pleasant in the mouth, lean and 

well-structured. Perfect for simple sauce based first courses, meat based second courses and cheeses. 

10. Farnese Vini Edizione 17, 2014, Abruzzo 

$325/case of 6  
Tasting Notes  

Strong garnet colour, intense and persistent with aroma of cherries, prunes, ripe black current, tobacco and 
toasted final note. Full-bodies, soft, rich in tannin, very persistent, long at the end with spicy notes of vanilla 

and chocolate. Ready to drink at its release or aged for 7/8 years. 

Wine Orders can b placed with Sarah at wineclub@UClubToronto.com 


