
B

cuvee.ca

March 4-6, 2016 



1 2

7:30 p.m.
Grand Tasting
Enjoy the winemakers’ favourite wines and samplings 
of signature dishes created at live cooking stations.

9:30 p.m.
Après Cuvée Party
Enjoy the Icewine and Sparkling Bar, craft beer, cider 
and coffee while you dance the night away.

Midnight
Après Cuvée party concludes.

March 4 to 6
Cuvée en Route
Taste, tour and shop your way along the wine route 
with your Cuvée en Route ticket — the ticket serves 
as your Cuvée en Route passport at participating 
wineries.
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1989 Victoria Park Restaurant hosts its fi rst Cuvée.  
 Approximately 350 guests attend and 16 wineries participate. 

1990  Cuvée en Route begins. First Experts Tasting is organized. 

1991  Addition of General List Wine Awards. 

1993  Gerald Asher, wine writer, appointed honorary chairman. 

1994  Skyline Brock Hotel hosts Cuvée. 

1995  Queen’s Landing Restaurant hosts Cuvée.  
 Addition of Sparkling and Dessert Wine Awards.    
 Six chefs contribute to the Cuvée feast. 

1998  Cuvée’s 10th  anniversary. 

2000  Addition of Limited Edition Red and White Wine Awards.
 
2001  Addition of Cuvée Awards of Distinction for restaurants with                    
 the best representation of Ontario wines on their wine lists. 

2003  White Oaks Conference Resort & Spa hosts Cuvée.
 
2004  Niagara Community Foundation takes over the planning and   
 production of Cuvée. 

2005  Addition of the Gold Awards. 

2006  His Excellency Jean-Daniel Lafond named Patron of Cuvée. 

2007  Fallsview Casino Resort becomes hosting sponsor of Cuvée. 

2008  Cuvée Award of Excellence in Viticulture is introduced. 

2010  Savour Ontario is the culinary host. 

2011  His Excellency David Johnston named Patron of Cuvée. 

2012  Record 63 wineries entered into the competition. 

2013  25th anniversary Silver Celebration and the introduction of the   
 Grand Tasting format. 

2014  25th annniversary of the fi rst Experts Tasting. Niagara Community   
 Foundation announces transition of Cuvée to Brock University’s   
 Cool  Climate Oenology and Viticulture Institute (CCOVI).

2015 Brock University’s CCOVI takes over the planning and production 
 of Cuvée.

 

cuvée milestones
relevent

engaging

LOCAL

Your Voice In The Community

www.fallsviewcasinoresort.com

Must be 19 years of age or older to enter the casino or attend performances at Fallsview Casino Resort. 
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of 

Cuvée 2016
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COOL CLIMATE OENOLOGY AND 

VITICULTURE INSTITUTE (CCOVI)
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Actinolite Restaurant
971 Ossington Ave., Toronto, 1-416-962-8943

Justin Cournoyer — Chef Cournoyer and his team work directly 
with farmers, fisheries, mills and vintners to pull together the best 
they have to offer at any moment in time. We follow the land to 
cook with what we have around us at the moment and to prepare 
for when we will not have the same bounty. We prioritize fresh, 
local, seasonal ingredients while paying close attention to how and 
where the food is grown and raised. Inspired by the seasonality of 
the region, the heart of the menus craft themselves as nature has 
already determined. Once the ingredients are gathered, the team 
begins experimenting with different ways of fermenting, preserving, 
and preparing. The result is a memorable and harmonious experi-
ence of honest Canadian food.

TASTING PLATES 
• Lichen
• Pear and birch

“Artisan Ontario” – Pingue and Hand
Locally made salumi and cheeses

A culmination of local cheeses and ‘hand-made’ chutneys brought 
together by Chef J. Mark Hand, with representation of cheese part-
ners from across Ontario. He is joined by Mario Pingue of Niagara 
Food Specialties — local artisan producers of traditional Italian 
inspired salumi. Using Ontario pork, Niagara Food Specialties hand 
craft prosciutto crudo, capocollo, lonza (lombo), guanciale, pancetta, 
cotechino (“muset”), fresh sausage; as well as custom meat cutting. 

Centerplate
6815 Stanley Ave., Niagara Falls, 289-241-0448

Shaun Goswell — After graduating from the Culinary Institute of 
Canada in Charlottetown, P.E.I., Shaun brought a series of signature 
recipes and his ability to balance complex flavours to a variety of 
established restaurants throughout Canada and Europe. Today, 
Shaun gives thanks to a few of his culinary mentors for the food 
philosophies he has brought to the Scotiabank Convention Centre. 
Drawing inspiration from Niagara’s rich viticulture and agricultural 
surroundings, Shaun has partnered with the Centre’s celebrity en-
dorsing chef, Anna Olson (Food Network Canada), to create menus 
for convention centre clients that are elegantly balanced with vivid 
colours and bursting with seasonal and regional flavours. “Niagara 
offers a wealth of locally grown produce and meat products that 
are both organic and sustainable,” says Shaun.  As Executive Chef, 
Shaun leads a team of culinary professionals from Centerplate, who 
share his passion for food and excellence.

TASTING PLATES
• Cellar vegetables
• Lamb and the forest

Backhouse Restaurant
242 Mary St., Niagara-on-the-Lake, 289-272-1242

Ryan Crawford studied at the noted Stratford Chef School and then 
became an instructor there for four years. He has travelled exten-
sively, staging at The French Laundry and Terra Grill in Napa Valley; 
l’Orangerie, Lucques and Patina in Los Angeles; and Jardinière in San 
Francisco. Closer to home, he has worked with Michael Stadtländer 
and Jamie Kennedy. He has received numerous accolades for his 
commitment to the Ontario Culinary Scene. Chef Crawford’s 
approach to ‘cool-climate cuisine’ extends beyond a mere farm to 
table approach — he has integrated a two-acre farm and a full-time 
farmer into Backhouse ensuring that your experience starts with 
the freshest product possible and establishing a foundation for a 
culinary journey that remains forever memorable. 

TASTING PLATES
• Bread and burrata
• Braised beef short rib ravioli

Benchmark Restaurant and the Canadian Food  
and Wine Institute
135 Taylor Rd., Niagara-on-the-Lake, 905-641-2252 x4619

Chef Manager Alex White — Opening a new chapter at Benchmark 
Restaurant, making connections with farmers from the surrounding 
area and serving the freshest ingredients in inventive ways trans-
lated into a new category of cuisine. “Globally inspired a locally 
driven” became the nose-to-tail / farm-to-table passion that Chef 
Alex White has. Working with a great and impressive team at Niag-
ara College and the Canadian Food and Wine Institute, we strive to 
serve the very best we can offer.

TASTING PLATES 
• Malpeque oysters – shucked on the half shell
• Potato and caramelized onion perogie

Casa Mia Ristorante
3518 Portage Rd., Niagara Falls, 289-219-0169

Claudio Mollica — Casa Mia Ristorante has been serving Niagara 
Falls its fine Italian cuisine under Matriarch Head Chef Luciana 
Mollica for 31 years. Her son, Chef Claudio Mollica, has 25 years of 
experience in culinary arts and proudly works alongside his mother. 
The pair create authentic, delicious Italian fare using as many 
local seasonal ingredients as possible. This is done through close 
relationships with local suppliers and growers as well as tending to 
the Casa Mia Farm, which grows sustainable and heirloom fruits and 
vegetables exclusively for Casa Mia Ristorante. 

TASTING PLATES
• Maple macaron with icewine chicken parfait
• Sustainable B.C. albacore tuna “crudo”
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Escabeche, Prince of Wales
6 Picton St., Niagara-on-the-Lake, 905-468-1362

Chris Smythe, Executive Chef at the Prince of Wales, was born and 
raised in Niagara. His culinary journey began as an apprentice at 
the Prince of Wales Hotel. It did not take long to see that Niagara-
on-the-Lake offered the highest standards in culinary excellence. 
Determined to succeed, Smythe was quick to develop relationships 
with local growers and producers. Smythe was promoted to 
Executive Sous Chef of Pillar and Post where his passion for success 
and his ability to mentor new and upcoming chefs moved him into 
not only an executive role in the kitchen, but also as a part-time 
Professor at Niagara Culinary Institute. Later assuming the role as 
Executive Chef of Riverbend Inn & Vineyard, Chris initiated the first 
organic farmer chef garden alongside Dave Perkins of Wyndym 
Farms, taking Farm to Table Cuisine to ultimate heights!  Venturing 
into his role as a restaurateur, Chef Smythe designed a modern 
version of local bistro fare, through the opening of The Spotted 
Calf Bistro in February 2009. While he embraced the challenge of 
entrepreneurship, he found he missed the high paced environment 
of a larger corporate operation. Chris returned to Vintage Hotels in 
2010 and soon was appointed Chef de Cuisine at Ontario’s number 
one hotel — Queen’s Landing. In September of 2011, Chef Smythe 
came full circle and was promoted to Executive Chef at Prince of 
Wales’ Escabéche restaurant.  

TASTING PLATES
• Smoked Great Lakes white fish pot pie
• Ontario pork belly lollipop

Golden Lotus Restaurant, Fallsview Casino Resort
6280 Fallsview Blvd., Niagara Falls, 1-888-325-5788

Executive Chef Sing Ho — Located in the Fallsview Casino Resort in 
Niagara Falls Canada, the culinary genius of the Far East is revealed 
at Golden Lotus, one of the most authentic Chinese restaurants in 
North America. Boasting an impressive menu of dishes in the tra-
ditions of Canton, Peking, Shanghai and Sichuan, or Chinese dishes 
with a North American flavour, Golden Lotus is sure to delight. 
Guests may order from an à la carte menu with over 180 selections 
or choose from extensive dinner and lunch options.

TASTING PLATES:
• Peking duck (served with shredded cucumber and pancake)
• Chinese roast suckling pig

The Garrison House
111C, Unit 2 Garrison Village Dr., Niagara-on-the-Lake,  
905-468-4000

Chef David Watt’s “modern Canadian cuisine” celebrates the ethnic 
diversity of Canada. His plates and menus feature an exciting range 
of flavours influenced by the cuisine of Asia, Italy and France. The 
passion, innovation and adventurous spirit burst forth from every 
plate!  His culinary career spans more than 23 years beginning 
with an apprenticeship at London’s famed Ritz Hotel following his 
schooling at England’s Cornwall Technical Institute. During his four 
years in the U.K., David had the good fortune of being personal chef 
to the late King Hussein of Jordan. Closer to home, David has expe-
rience in several top restaurants including Sutton Place Hotel where 
he reached the position of Sansoucci’s Restaurant Chef, cooking for 
world leaders and celebrities alike at the infamous “Chef’s Table.”  
David was also Executive Chef on Holland America’s Windstar 
Cruise Line, sailing from Athens to Istanbul.

TASTING PLATES
• Korean fried chicken
• Duck and sultana parfait

The Restaurant at Redstone
4245 King St., Beamsville, 905-563-9463

Chef David Sider, a Vineland native, travelled extensively at a 
young age and credits the experience for spurring his interest in 
food. However, it is not until he took his first job as a restaurant 
dishwasher in 2004, that he realized the budding interest would 
lead to a passion and eventually a career. In 2007, David left Niag-
ara to train in great kitchens such as Splendido and Langdon Hall — 
further honing his skills with stages at Michelin-starred restaurants 
(in De Wulf and Le Gavroche). The experience gained under the 
mentorship of notorious chefs like David Lee and Jonathan Gushue, 
earned him the title of Restaurant Chef at the Wickaninnish Inn Re-
lais & Chateaux in Tofino, British Columbia. After eight years away, 
David is thrilled to come back to Vineland and lead The Restaurant 
at Redstone. With his unwavering commitment to the region and 
his drive to create a cuisine centred on freshness, honesty and a 
sense of place, Chef Sider couldn’t be a better fit for The Restaurant 
at Redstone. 

TASTING PLATES
•  Smoked 72-hour chuck steak with toasted sunflower, parsnip and 

Brussels sprouts
•  Porcini marinated scallop with shaved chestnut mushrooms, 

parsley and cauliflower 
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Criveller Cakes
4435 Portage Rd., Niagara Falls, 905-356-9441

Giovanni Del Priore and Leonardo Priore — Giovanni Del Priore 
left his hometown of Avellino, Italy with big dreams and a passion 
for natural foods and confections.  In 1998, he and long-time friend 
Leonardo Priore acquired a well-known and established landmark 
called Crivellers — an elegant European-style pastry and chocolate 
boutique.  Both men were mentored by classically trained, master 
pastry chefs from Italy.  Today, they are one of the most sought 
after establishments for weddings and other festive occasions. They 
are dedicated, driven and passionate.  Giovanni believes that quality 
can never be compromised and the satisfaction of the customer is 
the number one priority.  He lives by the credo, “If a man loves the 
labour of his trace, the Gods have found him.”.

TASTING PLATES
• ‘Croque en Bouche’, Fresh Bignes fi lled with fl avoured custards
• Assorted European tortes
• Icewine truffl es from a variety of Niagara’s premier wineries

Italian Ice Cream
5458 Victoria Ave., Niagara Falls, 905-356-3866

Andrew Vergalito is the chef/owner of The Italian Ice Cream 
Company, in Niagara Falls, which was established in 1978. With 
20 plus years of experience, Andrew enjoys creating new, and old, 
gelato fl avours for everyone to enjoy. His inspiration comes from 
the bounty of Niagara, local top chefs and ingredients from Italy. 
Enjoy!

TASTING PLATES
• Gelato Bar

National in Scope. 
Local in Focus 
Proudly supporting 2016 
Cuvée Grand Tasting

Contact our St. Catharines 
office at 905.641.0846

Or our Burlington office at 
905.333.9888

2
1
2
8
0Visit lcbo.com to learn more.

at your neighbourhood  
LCBO store for delicious  
Ontario wines and more.

Shop local
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REDS

Château des Charmes 
1025 YORK RD., NIAGARA-ON-THE-LAKE, 905-262-4219 
chateaudescharmes.com

WINEMAKER:  Amélie Boury 
FAVOURITE WINE:  Equuleus, Paul Bosc Estate Vineyard 2012, $40.00       
To be considered an “Equuleus year” each of the three grape varieties of this 
blend must have achieved at least 23.5º Brix at harvest. 2012 is considered 
one of Niagara’s greatest vintages and our Equuleus is a testament to that be-
lief. This blend has all the characteristics of a classic Bordeaux, while perfectly 
reflecting our terroir.  I love this wine because it’s drinking beautifully right 
now since the vintage was so ripe, but it has incredible aging potential. 

Colaneri Estate Winery 
348 CONCESSION 6 RD. NIAGARA-ON-THE-LAKE, 905-682-2100  
colaneriwines.com

WINEMAKER:  Andrzej Lipinski 
FAVOURITE WINE:  Insieme (Red Blend) 2012, $34.95            
It has always been our family favourite for its amazing combination of 
Cabernet Sauvignon, Cabernet Franc, Merlot and Syrah.  Done in the 
Appassimento style, it brings out the full-bodied aromatic flavours for a 
perfect blend that is always savoured and enjoyed together...Insieme.

Creekside Estate Winery 
2170 FOURTH AVE, JORDAN, 905-562-0035 
creeksidewine.com

WINEMAKER: Rob Power 
FAVOURITE WINE: Broken Press Syrah 2012, $42.95  
I always love Syrah from our Queenston Road Vineyard, but fruit from the 
2012 vintage was really something special — an unprecedented level of 
ripeness in terms of sugar, phenolics, flavours… the whole package. The 
winemaking team felt a pleasant pressure of “game on” to help the fruit 
express all of its inherent delicious potential.  I think we got there, but we 
won’t really know for another few years. 2012 BP is still our big baby. 

Domaine Queylus 
3651 SIXTEEN RD., ST. ANNS, 905-562-7474 
queylus.com

WINEMAKER: Thomas Bachelder 
FAVOURITE WINE: Pinot Noir Réserve 2012, $45   
To come up with the Réserve 2012 blend, we looked for the most rich and 
tightly-wound cuvées in the cellar; for this wine we are looking for more 
structure and minerality, with rich aromas of dense and decadent red and 
black fruit. Our Réserve Pinot Noir is well-balanced and certainly headed 
towards a perfumed future that will include great complexity and a rich, 
harmonious, long finish. The Domaine Queylus Pinot Noir ‘Réserve’ 2012 is 
a blend of huge potential and class, with tannins at once present and ripe, a 
wine that will surely continue to get more complex with a little time in bottle.

Flat Rock Cellars 
2727 SEVENTH AVE., JORDAN STATION (GPS LINCOLN), 905-562-8994 
flatrockcellars.com

WINEMAKER: Jay Johnston 
FAVOURITE WINE: Gravity Pinot Noir 2012, $29.95 
We selected the 2012 Gravity Pinot Noir because it’s the best expression of 
our vineyard, the work we do in the winery and our vision for winegrowing 
along the Twenty Mile Bench. The purity of fruit from the warm vintage is 
captured in each glass of this wine. Rarely do we have a favourite wine from a 
given year, but this is it.

G. Marquis Vineyards 
4520 ONTARIO ST. PO BOX 399, BEAMSVILLE, 800-461-9463  
gmarquis.com

WINEMAKER:  Peter Rotar 
FAVOURITE WINE:  G. Marquis Pinot Noir 2014, $19.95            
I am proud to have produced this exceptional medium-bodied Pinot Noir 
harvested from our single vineyard situated on Niagara Stone Road in 
Niagara-on-the-Lake.   This wine is a traditional cool climate Burgundian style 
Pinot Noir.

ICELLARS Estate Winery 
615 CONCESSION 5 RD., NIAGARA-ON-THE-LAKE, 289-479-5969  
icellars.ca

WINEMAKER:  Adnan ICEL 
FAVOURITE WINE:  Pinot Noir 2014, $45            
Extremely limited quantity, single vineyard wine from ripe grapes.

Inniskillin Wines 
1499 LINE 3, NIAGARA-ON-THE-LAKE, 905-468-2187  
inniskillin.com

WINEMAKER:  Bruce Nicholson 
FAVOURITE WINE:  Montague Vineyard Pinot Noir  
(Single Vineyard Series) 2013, $29.95            
The iconic Montague Vineyard never fails to yield some of my favourite 
vintages. The 2013 Pinot Noir shows great depth and complexity, truly 
expressive of the clay soil found in this vineyard. It overflows with ripe plum 
and berries, chocolate, leather and an earthy spiciness. The tannins are firm, 
but supple, with a boldly elegant finish.

Kacaba Vineyards and Winery 
3550 KING ST., BEAMSVILLE, 905-562-5625 
kacaba.com

WINEMAKER: John Tummon 
FAVOURITE WINE:  Reserve Syrah 2012, $44.95  
Kacaba proudly hosts one of the oldest plantings of Syrah in Canada. We 
are committed to Syrah and the 2012 Reserve clearly demonstrates why. 
Co-fermented with five per cent Estate Viognier, it shows some of the black 
pepper and smokiness that I love, but it is balanced with a complex array of 
black berries, vanilla and spice.
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Lakeview Cellars by Diamond Estates Winery 
1067 NIAGARA STONE RD., NIAGARA-ON-THE-LAKE, 905-685-5673 
diamondestates.ca

WINEMAKERS:  Scott McGregor and Thomas Green 
FAVOURITE WINE:  Lakeview Cellars Merlot 2012, $29.95 
Along the Niagara lakeshore are seven hectares of Merlot that was planted 
in 1988 by the Enns family. These old vines deliver a full-bodied Merlot that 
is dark purple in colour and expresses notes of blueberry and eucalyptus. The 
nose displays a rich palate of blackberries, raspberry, and a hint of almond 
nuttiness. One of my favourites from the 2012 vintage.

Magnotta Winery 
271 CHRISLEA ROAD, VAUGHAN, 905-738-9463 
magnotta.com
 
WINEMAKER: Peter Rotar 
FAVOURITE WINE: Shiraz Limited Edition, 2013, $17.95  
I consider this vintage to be an excellent representation of the Shiraz varietal 
obtained from our vineyards in the Niagara Peninsula. This spectacular medi-
um- to full-bodied wine is full of character and won’t disappoint you. 

Megalomaniac/John Howard Cellars of Distinction 
3930 CHERRY AVE., VINELAND, 905-562-5155 
megalomaniacwine.com

WINEMAKER: Sebastien Jacquey 
FAVOURITE WINE:  Bravado Cabernet Sauvignon 2012, $24.95 
I chose this wine because of how it greatly represents the quality of our ter-
roir. In 2012, the climate was very warm, which helped to achieve aromas and 
a tannic ripeness on Cabernet Sauvignon. With a gentle handling throughout 
the process of vinification, and barrel aging the wine for 24 months, we were 
able to reach an interesting level of balance combining elegance, power and 
freshness.

Mike Weir Winery 
4041 LOCUST LANE, BEAMSVILLE, 905-563-1919 
mikeweirwine.com 

WINEMAKER: Jeff Hundertmark 
FAVOURITE WINE:  White Merlot 2014, $24.95 
My signature wine, soft, easy drinking with melon and strawberry. 

Pelee Island Winery 
455 SEACLIFF DR., KINGSVILLE, 519-733-6551 
peleeisland.com

WINEMAKER: Martin Janz 
FAVOURITE WINE: Meritage 2012, $24.75  
Our Meritage is bursting with aromas of black raspberries and currents. One 
sip of this wine and you’ll see why it deserves such a prestigious name. Ripe 
raspberry, currents of tobacco and a sprinkle of cocoa powder delight the 
taste buds. 

Peninsula Ridge Estates Winery 
5600 KING STREET WEST BEAMSVILLE, 905-563-0900 
peninsularidge.com 

WINEMAKER: Jamie Evans 
FAVOURITE WINE:  Vintner’s Private Reserve Merlot 2012, $29.95 
Merlot is a signature varietal for Peninsula Ridge. It is a varietal that shows 
great versatility and at its best, which I feel this is, shows the capability of this 
grape in our region to make wine of great depth, complexity and intrigue that 
performs very well with food or on its own. 

Pondview Estate Winery 
925 LINE 2, NIAGARA-ON-THE-LAKE, 905-468-0777 
PondviewWinery.com

WINEMAKER: Fred DiProfio 
FAVOURITE WINE: Bella Terra Cabernet Sauvignon 2013, $39.95 
This wine represents to me the ultimate fruits of hard work. This was a 
challenging vintage for late season reds; a relatively cool growing season with 
plenty of rain. As the name indicates, Bella Terra wines come from our best 
sites for each varietal, but this is just the starting point. Bella Terra wines are 
all marked for special attention in the vineyard and in the cellar: Crop limits; 
hand harvesting and fruit selection; small batch fermentation; long aging in top 
quality oak and finally; barrel-by-barrel selection at blending. All of these things 
really paid off for this wine. A true achievement in a challenging year.

Redstone Winery
4245 KING ST., BEAMSVILLE, 905-563-9463
redstonewines.ca

WINEMAKER: Rene Van Ede
FAVOURITE WINE: Syrah 2012, $39.95          
I chose this wine because it truly captures the spirit of the winery.  The older 
Syrah vines growing on the Redstone site produce lower yields and very high 
quality fruit ultimately giving unique character to the wine.

Reif Estate Winery
15608 NIAGARA RIVER PKWY., NIAGARA-ON-THE-LAKE, 905-468-9463
reifwinery.com

WINEMAKER: Roberto DiDomenico
FAVOURITE WINE: Meritage 2012, $35.95          
On reflection of the stellar vintage, it was easy to pick the 2012 Meritage as my 
favorite wine this year. This classic Bordeaux blend displays ripe flavours of red 
berries, black berries and smoky cedar with a long lasting finish. Firm tannins 
and ripe fruit make this an unforgettable wine that is showing well after some 
time in the bottle. Cheers!

GP V W OLCBO General  
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Rockway Vineyards 
3290 NINTH ST., ST. CATHARINES, 905-641-5771
rockwayvineyards.com

WINEMAKER: David Stasiuk 
FAVOURITE WINE: Small Lot Syrah Block 12-140 2012, $29.95 
Ontario Syrah to me is a true warrior, battling through each winter and rising 
to greatness each vintage. In a cool or warm growing season, Syrah is distinct 
and sure to excite the senses. This 2012 Syrah is my personal favourite, 
harvested from a small block consisting of only five rows, it shows many 
layers of aroma and flavour, backed by supple, chewy tannins. Balanced 
and age-worthy, this Syrah was recognized as one of 10 wines representing 
excellence in Ontario winemaking at the Lieutenant Governor’s wine awards. 

Small Talk Vineyards 
1242 IRVINE RD., NIAGARA-ON-THE-LAKE, 905-935-3535 
smalltalkvineyards.com

WINEMAKER: Angela Kasimos 
FAVOURITE WINE: Recap 2012, $24.95         
This 2012 Syrah was sourced from our lakeshore vineyard. A portion of the 
juice was fermented separately from the skins, which was later blended back 
for a balanced texture. The flavours of ripe berries, licorice and mild white 
pepper reflect the hot 2012 vintage well in this wine. The combination of 
French and American oak aging adds layers of cedar and vanilla to this small 
batch, premium Syrah.                

Stratus Vineyards 
2059 NIAGARA STONE RD., NIAGARA-ON-THE-LAKE, 905-468-1806 
stratuswines.com

WINEMAKER: Jean Laurent (J-L) Groux 
FAVOURITE WINE: Stratus Gamay – Magnum 2013, $65 
With the excitement of Gamay, we have chosen to share the pre-release of 
the 2013.  Harvested on Nov. 3, these grapes were pushed to their limit in 
terms of reaching optimum ripeness.  The late picking and low yields have 
resulted in a very rich, compact style.  Two years of ageing in neutral French 
oak adds roundness without losing the bright, crunchy cherry and black 
pepper notes characteristic of Gamay. The lively, full style makes for extra 
enjoyment when served from the limited edition Magnums.              

The Foreign Affair Winery 
4890 VICTORIA AVE. N., VINELAND, 905-562-9898 
foreignaffairwinery.com

WINEMAKER: Barclay Robinson 
FAVOURITE WINE: Dream 2012, $29.95 
This year we wanted to showcase one of our iconic red blends with 
appassimento.  The 2012 Dream is a Bordeaux style blend from a strong 
vintage that exudes complexity and elegance.  The Dream continues to be 
one of the most popular wines at the winery.

Thirty Bench Wine Makers 
4281 MOUNTAINVIEW RD., BEAMSVILLE, 905-563-1698 
thirtybench.com

WINEMAKER: Emma Garner 
FAVOURITE WINE: Thirty Bench Small Lot Pinot Noir 2013, $35 
Our Pinot Noir vines at Thirty Bench have just begun to reach the age at which 
they are producing some stunning wines. All of the grapes were hand sorted and 
fermented using different yeast strains to aid in blending options.  The finished 
product is ruby red in colour and has cherry and plum aromatics.  The palate 
is juicy with red berry and currant flavours. It is a wine that I love to serve and 
enjoy with mushroom based dishes and quail.

Vineland Estates Winery 
3620 MOYER RD., VINELAND, 905-572-7088 
vineland.com

WINEMAKER: Brian Schmidt 
FAVOURITE WINE: Cabernet Franc 2014, $14.95 
This is the first Vineland wine to be released that utilized the “game changer” 
optical sorter. This advancement recently won Vineland the Premier’s Award 
of Excellence for Innovation in Agriculture. This 2014 Cabernet Franc is proof 
positive of the optical sorter’s amazing influence on the final wine.
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wines of cuvée 

WHITES
 
16 Mile Cellar 
3555 ELEVENTH ST., ST. CATHARINES 905-562-5225 
16milecellar.com
 
WINEMAKER: Regan Kapach 
FAVOURITE WINE: 2013 Tenacity Chardonnay 2013, $34.95   
I am proud to showcase my first sulphite-free wine.  It is utterly pure in style 
and expression with no new oak influencing the terroir of the single vineyard it 
was born from.  Tamper-free winemaking and gentle handling have created an 
exciting wine I am looking forward to sharing with you at Cuvée 2016.
 

Adamo Estate Winery 
793366 3RD LINE EHS MONO, 416-606-6598 
adamoestate.com 

WINEMAKER: Jonas Newman and Shauna White 
FAVOURITE WINE: Riesling 2014, $19.95         
Harvested at a special vineyard location, with premium viticulture and a sense 
of place.  It is my belief that this wine is a top expression of the appellations 
that the fruit is sourced from. 
 

Cattail Creek Estate Winery 
1156 CONCESSION 6, NIAGARA-ON-THE-LAKE, 905-988-9463 
cattailcreek.ca 

WINEMAKER: Steve Byfield 
FAVOURITE WINE: Small Lot Old Vines Riesling 2014, $21.95         
Made exclusively from vines planted in 1976, this Riesling is reflective of the 
complexity one would expect from old vines.  This wine exhibits notes of 
white grapefruit, crisp pear and green apple with hints of mineral showing 
through.  Crisp, dry and refreshing, the characteristics of the grapes have been 
wonderfully transformed into wine.  And that is what makes it my favourite 
wine to sip...anytime! 

Cave Spring Cellars 
3836 MAIN ST., JORDAN, 905-562-3581 
cavespring.ca
 
WINEMAKER: Angelo Pavan 
FAVOURITE WINE: Riesling CSV Estate Bottled 2013, $29.95 
In a recent article in Decanter Magazine, internationally renowned wine writer 
Ian d’Agata paid homage to this wine: “There’s probably no better estate 
than this in all of Canada, given its long track record for excellence, the large 
number of wines made and its willingness to innovate. The CSV is a benchmark 
Canadian Riesling which embodies the richer, riper but very mineral, peachy 
style typical of the Beamsville Bench.”  

Cornerstone Estate Winery 
4390 TUFFORD RD., BEAMSVILLE, 905-563-6758 
cornerstonewinery.com

WINEMAKER: Jerry Kopanski 
FAVOURITE WINE: Pinot Gris 2013, $17.00 
This wine is the perfect match for both white and red wine lovers – I make 
sure no one leaves the winery without trying it. All of the grapes used were 
estate grown and hand-picked from a reduced crop, followed by a 30 day kiln 
drying and natural fermentation in older French oak barrels. This makes for a 
rich, full white wine with the right combination of acidity and sugar.  

Coyote’s Run Estate Winery 
485 CONCESSION 5 RD, NIAGARA-ON-THE-LAKE, 905-682-8310 
coyotesrunwinery.com

WINEMAKER: David Sheppard 
FAVOURITE WINE: Rare Vintage Chardonnay 2014, $24.95 
We chose our 2014 Rare Vintage Chardonnay because it is truly one of the 
best Chardonnays that we have ever made.  This particular vintage was not 
overly hot but it had a long and dry fall that really concentrated the flavours 
in the grapes. The resulting wine is richly layered flavours with nice acidity and 
great length. This is a wine you do not want to miss. 

EastDell Estates by Diamond Estates Winery 
1067 NIAGARA STONE RD., NIAGARA-ON-THE-LAKE, 905-685-5673
diamondestates.ca

WINEMAKERS: Thomas Green and Scott McGregor 
FAVOURITE WINE:  EastDell Black Label Viognier 2014, $17.95 
This wine is aromatic and easy-drinking displaying notes of orange blossom, 
peach and exotic fruit. The finish leaves you with soft floral tones and a touch 
of sweet tangerine. I enjoy it with mildly spiced pad Thai or a fresh grilled 
chicken salad topped with goat cheese and mango.

Fielding Estate Winery 
4020 LOCUST LANE, BEAMSVILLE, 905-563-0668 
fieldingwines.com

WINEMAKER: Richie Roberts 
FAVOURITE WINE: Fielding 2014 Viognier 2014, $25.95 
A bit ``outside the box`` when it comes to the usual suspects for the varietals 
Niagara is known for, Viognier excels in the Smith Vineyard where it ripens 
well nearly every vintage. At Fielding we have made Viognier nearly every 
year since our inception in 2005, and we are quite excited about the unique 
aromatic intensity and texture from the 2014 Vintage.

Henry of Pelham Family Estate Winery 
1469 PELHAM RD., ST. CATHARINES, ONT., 905-684-8423 
henryofpelham.com

WINEMAKER: Sandrine Bourcier 
FAVOURITE WINE: Speck Family Reserve Chardonnay 2014, $29.95
Crafted from fruit grown in 27 year-old estate vineyards, the 2014 Speck 
Family Reserve Chardonnay displays the powerful fresh fruit notes 
characteristic of the Short Hills Bench. Flavours of white stone-fruit are 
wrapped in the delicate smokiness from nine months aging in French oak. 
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wines of cuvée 

Jackson-Triggs Niagara Estate 
2145 NIAGARA STONE RD., NIAGARA-ON-THE-LAKE, 905-468-4637
jacksontriggswinery.com
 
WINEMAKER: Marco Piccoli 
FAVOURITE WINE: Grand Reserve Sauvignon Blanc 2014, $19.95 
Sauvignon Blanc is one of my favourite wines to produce. It is such a versatile 
grape variety, and this vintage is so expressive of varietal character. It is 
bursting with juicy grapefruit, and overflowing with citrus and tropical fruit. 
On the palate, it has a crisp freshness, like biting into a ripe green apple — this 
wine can be paired with a variety of cuisine and is equally good to sip on its 
own. I love this wine.

Konzelmann Estate Winery 
1096 LAKESHORE RD., NIAGARA-ON-THE-LAKE, 905-935-2866 
konzelmann.ca
 
WINEMAKER: Herbert Konzelmann 
FAVOURITE WINE: Riesling Reserve Old Vines 2014, $22.95 
This Riesling is a great representation of old vines (32 years old — Lakeshore 
Vineyard) and terroir. I love the body and structure of the wine, the fruit and 
minerality.

Malivoire Wine 
4260 KING ST. E., BEAMSVILLE, 905-563-9253
malivoire.com

WINEMAKERS: Shiraz Mottiar 
FAVOURITE WINE: Bisous Brut, NV, $29.95 
I am so ecstatic for our first ever sparkling wine – Bisous. We hand harvested 
these grapes over four years ago and made Bisous using the traditional 
method. It took years of patience before getting the chance to share Bisous 
with you. Sourced from our estate-grown Beamsville Bench vineyards, whose 
calcareous soils give serious richness to the wine’s fine bubbles, I promise the 
wait has been worth it. 

Marynissen Estates 
1208 Concession 1 Rd., Niagara-on-the-Lake, 905-468-7270 
marynissen.com

WINEMAKER: Gordon Robert 
FAVOURITE WINE: Platinum Sauvignon Blanc 2014, $20  
I am excited to showcase the new addition to our Platinum Series wines. The 
2014 Kasper Vineyard Sauvignon Blanc is a crisp, dry white that demonstrates 
a pronounced “grapefruit” quality reminiscent of Sauvignon Blanc grown in 
New Zealand.  The cool climate and sandy soils of the Niagara Lakeshore 
growing region have become a desirable location for planting this variety 
due to the good drainage of the soil and poor fertility that encourages the 
vine to concentrate its flavours. This Sauvignon Blanc has aromas of grass 
and abundance of gooseberry and lime zest as well as a dry crisp palate that 
finishes with mouthwatering acidity. 

Niagara College Teaching Winery 
135 Taylor Rd., Niagara-on-the-Lake, 905-641-2252 
niagaracollegewine.ca

WINEMAKER: Gavin Robertson 
FAVOURITE WINE: Balance Brut 2012, $23.15
This is the first commercial sparkling wine released by the College, and the 
first sparkler I’ve made from front to back, so it represents a lot of time and 
effort and a steep learning curve.  Made in the traditional method, the Brut is 
made largely from estate fruit and spent two years aging in the bottle before 
disgorging and release.  The purity of the fruit speaks to the 2012 vintage, but 
is balanced out by some autolytic complexity.  A tasty, easy-going sipper with 
some backbone and finesse. 

Peller Estates Winery 
290 John St. E., Niagara on the Lake, 1-888-673-5537 
peller.com 

WINEMAKER: Katie Dickieson 
FAVOURITE WINE: Andrew Peller Signature Series  
Sauvignon Blanc 2014, $30.20 
This is a fun wine to make!  From sunny sites in Niagara-on-the-Lake, the fruit 
sees extended hang time to develop honeyed and tropical flavours as well 
the crisp freshness we expect from Niagara Sauvignon Blanc. There is nothing 
better than the smell of the cellar when the savvy is mid ferment! 

Pillitteri Estates Winery 
1696 Niagara Stone Rd., Niagara-on-the-Lake, 905-468-3147 
pillitteri.com

WINEMAKER: Alex Kolundzic 
FAVOURITE WINE: Gewurztraminer 2013, $18 
This wine shows very nicely. I was extremely pleased with how the grapes 
turned out. This Gewurztraminer came from our home farm and the flavour 
developments matured nicely this year. This is the first year we have done a 
single varietal Gewurztraminer from these vineyards and I am happy to share 
the results. It has received a number of awards in Canada and around the 
world.

Ravine Vineyard Estate Winery 
1366 York Rd., St. Davids, 905-262-8463 
ravinevineyard.com

WINEMAKER: Martin Werner 
FAVOURITE WINE: Ravine Vineyard Chardonnay 2014, $30 
Hand-picked and hand-sorted before being fermented with 100 per cent 
wild yeast, the 2014 Chardonnay exudes elegance and style. This small batch 
wine derives its complexity from its three-month barrel fermentation in 228L 
French oak barrels, the mineral rich clay soil of the St. Davids Bench and the 
traditionally cool climate of the Niagara region. I consider this Chardonnay to 
be a wonderful expression of what Niagara can offer. 
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wines of cuvée 

Riverview Cellars Estate Winery 
15376 Niagara Parkway, Niagara-on-the-Lake, 905-262-0636 
riverviewcellars.com
 
WINEMAKER: Alyssa Bator 
FAVOURITE WINE: Angelina’s Reserve Chardonnay 2013, $19.95 
This wine has quite good structure with complex aromatics and good balance 
in between oak and grape characteristics. The wine holds quite a long finish.

Stoney Ridge Estate Winery 
3201 KING ST., VINELAND, 905-562-1324 
stoneyridge.com 

WINEMAKER: Jeff Hundertmark 
FAVOURITE WINE: Gewurztraminer 2014, $14.95 
First Gewurztraminer at Stoney in years, real Alsacian in style, dry and oily, 
tropical fruit and clean on the palate. 

Sue-Ann Staff Estate Winery 
3210 STAFF AVE., JORDAN, 905-562-1719 
sue-annstaff.com

WINEMAKER: Sue-Ann Staff 
FAVOURITE WINE: Robert’s Block Riesling 2014, $26 
Robert’s Block Riesling is named in honour of Sue-Ann’s great-great-great-
grandfather Robert Staff who is the original settler of the property over 200 
years ago.  The wine originates from the oldest block of Riesling on site — 
turning 20 years old in 2014.  Sue-Ann only produces this wine in premium 
Riesling years with previous vintages scoring 90+ from every review.  Its’ 
expression of terroir is exceptional with wonderful flint and steely notes 
upfront with elegant citrus complexities beneath.  It is one of Niagara’s iconic 
Rieslings that makes rare appearances.  

Strewn Estate Winery 
1339 LAKESHORE RD., NIAGARA-ON-THE-LAKE, 905-468-1229 
strewnwinery.com
 
WINEMAKER: Marc P. Bradshaw 
FAVOURITE WINE: French Oak Chardonnay Terroir 2013, $28.15 
The 2013 vintage, as fate would have it, produced one of my highlight 
wines in the Terroir French Oak Chardonnay.  This small batch, produced 
with fruit sourced from outstanding vineyards located in Niagara, shows an 
overt tropical lushness coupled with a refreshing zest.  Fermentation was 
undertaken in new and one-year-old French barriques, with full malo-lactic 
fermentation.  Being a huge fan of battonage, the wine was matured on lees 
for 13 months, with routine lees stirring.  This enhanced the richness and 
mouth-feel while adding further to flavours of pineapple, apricot and melon, 
which complement the delicate white lily nuances and gorgeous abundance 
of honey and baking spice.  A subtle zesty finish onto an alluring long tail 
ensures an absolute taste sensation. 
 

Trius Winery 
1249 NIAGARA STONE RD., NIAGARA ON THE LAKE, 1-800-582-8412 
triuswines.com
 
WINEMAKER: Craig McDonald 
FAVOURITE WINE: Trius Brut Rosé, NV, $29.95 
Three years in the making, this traditional method NV Sparkling is a new 
blend which now includes Pinot Meunier and Gamay alongside old partners 
Pinot Noir and Chardonnay.  Pinot Noir is the driving variety, which I believe 
is perfect for Rosé-based wines in Niagara.  I wanted to show more subtlety 
and finesse with this Rosé and keep it dry and refreshing — the way all Rosés 
should be. 

Vieni Estates Wine and Spirits 
4553 FLY ROAD, BEAMSVILLE, 905-563-6521 
vieni.ca 
WINEMAKER: Mauro Salvador
FAVOURITE WINE: Momenti Sparkling 2013 $13.95 
Sparkling wines are a signature at Vieni. We chose Momenti because it is 
fresh, aromatic and elegant.  A sparkling made for any “Momenti” (moment/
occassion).

Westcott Vineyards 
3180 SEVENTEENTH ST., JORDAN, 905-562-7517 
westcottvineyards.com

WINEMAKER: Arthur Harder 
FAVOURITE WINE: Violette Sparkling Brut N/V, $24.95 
Violette is our first sparkling wine and we’re very excited to share it at Cuvée.  
It’s beautifully balanced, with a flavour intensity that complements the crisp 
texture and fine bubbles.  The name was inspired by the pioneering aviatrix of 
the last century. Light, bubbly and full of life, she epitomizes the freedom and 
adventure of flight and is a joyous, charactered expression of our vineyard.  
Wheels up!
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Fresh floral designs for any occassion!

www.bbblooms.com
905-682-5525 | bbblooms@cogeco.net
62 Welland Avenue, St. Catharines ON

200 years in the making!
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*AgCelence benefits refer to products that contain the active ingredient pyraclostrobin.

Always read and follow label directions.
AgSolutions is a registered trade-mark of BASF Corporation; AgCelence and PRISTINE are registered trade-marks  
of BASF SE; all used with permission by BASF Canada Inc. © 2016 BASF Canada Inc.

Disease control 
that adds up. 

Pristine® fungicide delivers broad-spectrum control  
of key diseases with a single product. Pristine also 
provides the benefits* of AgCelence® which may include 
increased growth efficiency and stress management.  
Call AgSolutions® Customer Care at 1-877-371-BASF 
(2273) or visit agsolutions.ca for more information.
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Pillars of Excellence

Friends of the Vine

Craft Cider and Beers of Après Cuvée

Brimstone Brewing Company
209 RIDGE RD. N., RIDGEWAY, 289-821-2738
brimstonebrewing.ca 

Niagara College Teaching Brewery
135 TAYLOR RD., NIAGARA-ON-THE-LAKE, 905-641-2252, X4099  
niagaracollegebeer.ca

Silversmith Brewing Company
1523 NIAGARA STONE RD., NIAGARA-ON-THE-LAKE, 905-468-8477
Silversmithbrewing.com

Niagara Oast House Brewers
2017 NIAGARA STONE RD., NIAGARA-ON-THE-LAKE, 289-868-9627
oasthousebrewers.ca

Shiny Apple Cider
1242 IRVINE RD., NIAGARA-ON-THE-LAKE, 905-935-3535
smalltalkvineyards.com/pages/cider

après cuvée party 
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CUVÉE VINEYARD OF EXCELLENCE AWARD WINNER
Sponsored by BASF Canada Inc.
 Wes and Howard Lowery

TONY ASPLER
CUVÉE AWARD OF EXCELLENCE WINNER
Lloyd Schmidt

Thank you to our volunteers and sponsors

HOST
Scotiabank Convention Centre

FOUNDING SPONSOR
Wine Country Ontario

NIAGARA HOSPITALITY SPONSOR
Fallsview Casino Resort

GLASSWARE SPONSOR
Cuisivin

VIP RECEPTION AND AWARDS SPONSOR
LCBO

GRAND ENTRANCE SPONSORS
Greater Niagara Chamber of Commerce 
Sullivan Mahoney LLP

EDUCATION ADVOCATE
BASF Canada

CUVÉE TRANSPORTATION SPECIALIST
Ed Learn Ford

PRINT MEDIA PARTNER
Sun Media Niagara

FLORAL DÉCOR SPONSOR
BBBlooms Floral Studio

CUVÉE EN ROUTE SPONSOR
MNP Ltd.

VIDEO PRODUCTION SPONSOR
Fourgrounds Media Inc.

PILLARS OF EXCELLENCE
Benson Kearly IFG Insurance Agency
Farm Credit Canada
Lakeview Vineyard Equipment

FRIENDS OF THE VINE
AllianceBernstein LLP 
A.O. Wilson Ltd.
Canadian Tire Financial Services 
Cellar-Tek Supplies Limited
COGECO Canada

Our gratitude to:
Participating wineries and chefs, the craft breweries and cider house, 
as well as our many volunteers.

CUVÉE ADVISORY COUNCIL
Brian Hutchings, Vice-President, Administration, Brock University
Debbie Inglis, CCOVI Director
Barb Tatarnic, Manager, Continuing Education and Outreach, CCOVI
Anil Rebello, Cuvée Coordinator, Rebello Marketing and Event Services

CUVÉE STEERING COMMITTEE
David Bergen, Cuvée co-founder
Chris Colaneri, Marketing, Colaneri Estate Winery
Frank Caplan
Jim Duncan, Chef
Thomas Green, VP, Winemaking and Operations, Diamond Estates
Mark Hand, Chef
Magdalena Kaiser, Wine Council of Ontario
Nancy Kennedy, Sales Manager, Creekside Estate Winery
Ed Madronich, President, Flat Rock Cellars
Stacey Mulholland, Regional Manager of Visitor Experiences,   
Eastern Estates, Jackson-Triggs Niagara Estate Winery
Martin Werner, Winemaker, Ravine Vineyard
Barb Tatarnic, Manager, Continuing Education and Outreach, CCOVI
Anil Rebello, Cuvée Coordinator, Rebello Marketing and Event Services

CUVÉE EXCELLENCE IN VITICULTURE ADJUDICATORS
Helen Fisher
Kevin Ker
Andy Reynolds
Jim Willwerth

Outlet Collection at Niagara
Scotiabank
Youngs Insurance Brokers Inc.

Extreme Technology Corporation
Multi-Area Developments
Stanpac Inc.
Walker Industries
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Over the past 27 years, Cuvée has become one of the most 
prestigious celebrations of Ontario wine. Now as the event evolves, 
proceeds will go to support the industry it showcases.

Cuvée 2016
When CCOVI took over stewardship of Cuvée in 2015, a legacy 
funds was created with the proceeds. This funds allows the next 
generation of wine industry professionals access to student 
scholarships which are pivotal to funding their journey, as well 
as supports research priorities identified by the grape and wine 
industry.

The Cuvée 2016 wine weekend will continue to endow this legacy 
fund to further support student scholarships and research programs.

Why it matters
The Ontario grape and wine industry employs over 14,000 people 
and attracts 1.9 million visitors to the province each year. It is an 
important driver to the provincial economy and contributes $3.3 
billion to the economy annually according to research completed by 
the Canadian Vintners Association.

CCOVI is committed to helping the industry continue to grow 
by training the next generation of industry professionals and by 
providing the industry with applied research solutions.

About CCOVI
Located at Brock University in St. Catharines, an hour from the 
Toronto area, CCOVI is an internationally recognized research 
institute that advances the interests of the grape and wine industry 
by investing time and resources on its research priorities.

Established in 1996, CCOVI works in partnership with the 
Grape Growers of Ontario, the Wine Council of Ontario and the 
Winery and Grower Alliance of Ontario. Its network extends to 
external academic communities, federal and provincial research 
organizations, regional grape and wine industry groups across 
Canada, and cool climate wine regions around the world.

To learn more about CCOVI’s activities, visit: brocku.ca/ccovi
 

Cuvée en Route

Your Cuvée en Route pass is included in your Grand Tasting ticket 
purchase.  Passes are $30 per person if purchased separately and are 
available at all participating wineries.

Cuvée en Route Dining:

OLiV Restaurant at Strewn Winery
Peller Estates Winery Restaurant
The Restaurant at Redstone
Trius Winery Restaurant

Cuvée en Route Wineries

16 Mill Cellar
Cave Spring Cellars
Colaneri Estate Winery
Coyote’s Run Estate Winery
Creekside Estate Winery
Diamond Estates Winery
Domaine Queylus
Fielding Estate Winery
Flatrock Cellar
Henry of Pelham Family Estate Winery
Inniskillin Winery
Jackson Triggs Niagara Estate
Kacaba Vineyard and Winery
Konzelmann Estate Winery
Malivoire Wine Company
Marynissen Estate Winery
Megalomaniac Winery John Howard Cellars of Distinction
Niagara College Teaching Winery
Peller Estates Winery
Peninsula Ridge Estates Winery
Redstone Winery
Reif Winery
Riverview Cellar Estate Winery
Rockway Vineyard
Small Talk Vineyards
Stratus
Strewn Winery
Sue-Ann Estate Winery
The Foreign Affair Winery
Thirty Bench
Trius Winery
Vieni Estate Wine and Spirits
Westcott Winery
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