
 

Coming Up at UCT 
 

 

October 15—Round Table Lunch 

October 15—Elena Walch Wine 

Tasting 

October 18—UCT FALL GALA  

October 21—Election Night in the 

Bar 

October 22—Sports Pub Night 

October 24—Wine Circle featuring 

Austrian Wines 

November 1—Club Dinner 

November  3— Wine Tour Outing to 

Niagara Region 

November 17—Santa Claus Parade 

Brunch 

November 19—Round Table Lunch 

November 25—Annual Black Tie 

Dinner 

November 29— Club Dinner feat. 

Pianist Leonard Glibert 

December 4—Munk Debate 

Livestream in the Main Lounge 

December 12—Fortified Wine Lunch 

December 17—Yuletide Luncheon 
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Round Table Luncheons 

October 15, November 19  

12 noon for 12:30 pm lunch 

Semi-and Retired members get together  

in the Library  

for camaraderie and collegial discussion 

Prix Fixe Menu $23 pp 

 

 

October 21—Election Night 

Viewing in the Bar 

 

Watch the results roll in 

with fellow members  

in the Bar.  

 

Casual Buffet.  

Drinks by Chit. 



UCT Wine Circle—Thursday October 24th 

Focus on Austria—7:00 pm 

The Wine Circle is an opportunity for a casual get-together where members can taste a se-

lection of fantastic bottles from a certain region or built around a specific theme,  

accompanied by lively discussion in the Bar and a prix fixe dinner together in the Library. 

More Details to Come... 



 

Livestream in the Main Lounge! $15 incl. glass of wine/beer 





 



The University Club’s 6th Annual Wine Tour is coming up fast - Sunday November 3rd!  This year, we 
are returning to the Niagara Escarpment, and will be exploring the area around Jordan - we will be visiting 
four wineries, of which some will be familiar, but at least one will be a new discovery. We will be leaving 
the Club at 9:00am, and have a full day ahead of us, returning to the Club by 5:30/6:00pm.  So far, the 
details are as follows, but we have always managed to work in some pleasant surprises….. 

The Farm Winery: 

We start our morning at The Farm, a family run winery that has supplied grapes for generations to Clos 
Jordanne, and more recently Domaine Queylus (which we visited two years ago in the company of Thom-
as Bachelder, and which has been one of the great finds of our tours).  In addition, the Neudorf family 
have recently been producing estate wines under their own label, which they have supplied to numerous 
restaurants in the GTA and beyond; apart from this the only way to purchase their wines has been at their 
one day a year sale to members of their mailing list.  We are fortunate that The Farm have agreed to take 
us on a tour of their winery led by their winemaker Kelly Mason, and to provide us with an opportunity to 
sample (and purchase) a variety of their wines. 

 

Vineland Estates Winery and Restaurant: 

For over thirty years, Vineland Estates Winery has elevated the wine and culinary experience in Niagara.  
We will be stopping for lunch at their renovated 1845 farmhouse restaurant, where we will enjoy a struc-
tured tasting with our lunch, overlooking rolling vineyards, the forests of the Niagara Escarpment and 
Lake Ontario and Toronto in the distance. 

 

Cloudsley Cellars: 

We have previously visited Cloudsley Cellars (in 2017), a boutique operation owned and run by Adam 
Lowy, with a transparent and minimalist approach, aiming to produce the finest representation of cool cli-
mate Pinot Noir and Chardonnay.  When we last visited him, Adam had just produced his first series of 
Pinot Noirs, and had just harvested his first Chardonnay grapes; we will be tasting examples of both with 
him. 

 

Flat Rock Cellars: 

We conclude the day with a visit to Flat Rock Cellars, founded in 1999 on a spectacular piece of the Niag-
ara Escarpment’s Jordan Bench, and perched on a gently rolling slope studded with vines.  Their 2017 
vintage marks not only winemaker Dave Sheppard's 35th vintage in Niagara (37th in total) but also the 
beginning of a new and exciting chapter as he makes the move from Coyote's Run Winery, where he was 
the founding winemaker, since 2003.  A perennial winner in the Decanter, InterVin, IWC, and National 
Wine Awards of Canada, Flat Rock collected over 18 major awards last year for their varietals, including 3 
golds at the NWAC for their 2016 Pinot Noir, 2014 Gravity Pinot Noir, and 2011 Riddled Sparkling. 

 

‘Looking forward to seeing you on the 3rd - please let Jill at the Club know that you will be attending: 
rsvp@universitycluboftoronto.com 

 

 

UCT Wine Trip to Niagara—Sunday, November 3rd, 2019 

mailto:rsvp@universitycluboftoronto.com


 

 

  Book your Holiday Party at UCT! 

 

Salads  

Roasted Butternut Squash with Pumpkin Seeds, Dried Cranberries and Wild Rice  

Baby Spinach with Pomegranate, Crumbled Blue Cheese, Toasted Walnuts and a Sherry Vinaigrette  

Hot Appetizers  

Purple Kale and Red Quinoa with Oranges and 2 year old Aged Cheddar Cheese  
with a Caramelized Shallot  & Black pepper Dressing  

 Wild Mushroom Ravioli with Scallions, Oven Roasted Tomatoes and Baby Arugula tossed in a Goat Cheese Cream 

Grilled Calamari and Shrimp with a Beurre Noisette, Tomatoes, Capers, Black Olives, Lemon and Jalapeno Peppers  

Entrées  

Free range Turkey Breast with Stuffing, Roasted Garlic Whipped Potatoes, Seasonal Vegetables  
and Homemade Cranberry Sauce  

Roasted New York Striploin with a Pommery Panko Crust and a Green Peppercorn Sauce,  
served with a trio of Roasted Potatoes and Seasonal Vegetables   

Pan Seared Halibut crusted with Basil and Pistachio with Corn and Potato Chowder  

Cabernet Fettucine with Grilled Zucchini, Roasted Peppers, Tomatoes, Sugar Snap Peas tossed in Garlic Olive Oil  

Desserts  

Warm Sticky Toffee Pudding with Crème Anglaise and a Toffee Sauce  

Christmas Sherry Trifle with a Red Wine Reduction  

Brioche Bread and Butter Pudding with Crème Anglaise and Caramel Sauce 

Holiday Menu 2019 

Soups 

Cream of Parsnip and Lemon Soup 

Brandy Lobster Bisque 

Contact Events@UClubToronto.com to book today!!  


