	Event
	Wine Panel Tasting with: Liz Palmer,  the Wine Baron and Baroness of Wine and Leisure.
	

	
	
	

	Date/Time
	June 13, 2009 – 2:00 PM – 4:40 pm
	

	
	
	

	Venue
	Aboard Déjà vu (PCYC)
	

	
	
	

	The Food
	Various cheeses, crackers, baguette and nuts – they were posed against the wines listed above.  
	

	
	
	

	Quote of the Day 
	“These are the longest legs I’ve ever seen” – Wine Baron
	

	
	
	

	1
	Neusiedlersee Gewürztraminer Fuchsloch (Fox Hole) 2008

From Lake Neusiedlersee, Austria
Tasting Notes:  Appearance: clear, gold with glitters of pink, high intensity, clear rim. Nose: Typical honey-fig with hints of grapefruit and mineral;  Palate: Refreshing – not overly floral, slight creamy due to (light oak treatment), long and in harmony.

Fresh and Fragrant!

Suggested Food Pairing:  Smoked salmon and other 
seafood, Asian cuisine and light curry dishes, fresh fruits and
variety of cheeses.
	

	
	
	

	2
	St. Laurent von Wet  2007
From Lake Neusiedlersee, Austria 
Tasting Notes:  Appearance: You cannot ignore the deep intense ruby, clear rim with exceptional legs. Nose: medium intensity, red/purple berries with vegetal notes. Palate:  medium acid, intriguing tannins, (nose carries through to palate) with brambly red fruit peeking through, earthy, well- balanced.  Cellar Worth.

A beautiful wine with lots of red fruit!

Suggested Food Pairing: Lightly seasoned meats, slightly spicier foul and dark natural vegetable flavours.

	

	
	
	

	
	We are very excited  to participate in a nose-to-nose comparison of two Clos de Vougeot (Domaine R. Dubois et Fils) Pinot Noirs – both are: 2006, 13.5%, 100% Pinot Noir variety -  one is Grand Cru
	

	3A


	Clos-Vougeot Grand Cru 2006
AOC Clos de Vougeot
Domaine R. Dubois et Fils
From one of the most prestigious areas!

Tasting Notes:  Appearance: vibrant ruby with youthful rim; 

Nose: complex nose of vanilla, fungal, slight petro with slight nuances of spice. Palate: Low acid, medium tannin, some spice, fruity, and long length.  

Intensity from Start to Finish - Cellar Worthy

Suggested Food Pairing: Truffle or mushroom-based dishes, game, variety of Cheeses, and red meats.
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	Clos de Vougeot 2006
Côte de Nuits Village Rougec
Domaine R. Dubois et Fils
Tasting Notes:  Don’t let the pale color fool you, this delightful pinot noir has loads of flavor. There are multiple layers on the palate with some earthy, floral notes of roses, along with juicy ripe red and black fruits.
Suggested Food Pairing: Truffle or mushroom-based dishes, game, variety of Cheeses, and red meats.


	

	
	
	

	
	Neusiedlersee-Hügelland is world-famous for its sweet wines and home to the oldest wine-growing commune in Austria.  

I truly love sweet wines and in particular Muscat varieties and really looking forward to experiencing Neusiedlersee Gelber Muskateller Beerenauslese.

This variety is also known as Muscat, Muscat Blanc, Muskateller, Muscat of Samos, Muscat of Cephalonia, Muscat of Rhodes, Muscat of Patras, Muscat of Rio, Moscato, and Moscatto.
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	Neusiedlersee Gelber Muskateller Beerenauslese 2007 
Tasting Notes:  Appearance: intense gold colour with a clear rim. Nose: rich fruit, honey and apricot aromas that carry through onto the palate.  Complex, well-balanced with a personality that needs no manipulation.

Fresh, very fruit forward!

Suggested Food Pairing: Many desserts including chocolate, caramel, ice cream, toffee, petit fours, fruit salad and also: Asian cuisine.

	


