chCBarlejs” Cra{:tCC! WiﬂC Klts

Thc grachuicc concentrate is added to the “Cowichan Va"cys” finest water and then crafted through various Production cycles.
Friccs include ingrcdicnts, service fee, labcls, corlcs, shrinks & aPP!icch taxes for 30 bottles. APProximatclg 1/% the Pricc of liquor store cquivalcnts.

“On Thc House Co“cction”

Evergdag sipping wine! “Thc Frcmium Concction”
WhitC/B!ush $130 for 30-%$70 for 1 5 Selected from the world’s renowned
Rcd $ 140 for 30-%75 for 1 5 wine growing regions with the highest qualityjuiccs

White $200 Red $215
“The |sland Mist Co”ection”

Fresh & {:ruitg with a sweet finish!

White/Blush/Red $150 “Ti‘ne UItra Fremium Co”ection”

Red wines are fermented on grape skins which Providc dcep colour,
“TI'IC Classic Co”cction” - chewg tannins, tanta]izing flavours and complex aromas.

All round e\j\jiir;f%gl:;rfio]rggg occasion! Whitc $250~$260 Red $265~27§

Red $175

Frocluction times vary between 5& 10 weeks — NE_W customers qualhcg for 50% discount on a set of 30 bottles!

Customcrs are resPonsible to start fermentation and bottle the finished Product.




“On The House Co”ection”

White Wines $1%0- $+.§O/bottle Red Wines $140 - $4.65/bottle
$70 for 15 bottles... $75 for 15 bottles...
Charclormay (_abernet 5auvignon
Tropical fruit & vanilla - Dry, medium oak, medium bodg Black fruit & oak - Drg, medium oak, medium boclg
Finot Grigio Merlot
(areen aPP]e & citrus ~ Drg, ]ight body Red fruit & oak - Dry, medium oak, medium boclg
Riesling Pinot Noir
Citrus & grape notes - Ot drg, ]ig}'ut body Red fruit & carthy notes ~ Dry, light oak, ligl':bmcclium bocl9
Sauvignon Blanc Shiraz
[Herbaceous with green fruit - Drg, medium oak, ]ight bod9 B!ack fruit & spicc - Drg, heavg oa!(, medium bodg

Rose (Blush)

5trawberr9 & cherrg ~ Dry, liglﬂt bodg

FProduction time 5 weeks —~ rcady to drink in 2 weekst Alc. 12%




“]s]an& Mist Co”ection”

Red, Blush & \White Wines $150 -~ $5.00/bottle

Black Chcrrﬁ

Rccl }Derry & luscious black cherries

B]ack Raspbcrrg
Frcsl'n Pickecl black raspbcrrics

Blackbe rry

Succulcnt blackberrg with a slightlg tart zing

Blood Orange Sangria

Juicy blood orange & ripc Peach with crisP aPPle undertone

Blucbcny

Tangy & sweet b]ucbcrry Fcaturing a clﬂerry—spicc flavour

Kaspberrg FPeach Sangria

REPC red rasterrg withjuicg Peach undertones

Wildbcrrg

B]ucbcrrg, strawbcrry & blackberrg with re]creshing aciclitg

Kaspberrg Dragon Fruit
Sweet clragon fruitis Perpectly
blended with tangg rasterry

5trawbcrrg

Sweet clragon fruitis Perf:ectlﬂ
blended with tangy raspbcrrg

5trawberr9 Watermelon

Sweet clragon fruitis Perpectly
I:)lenclecl with tangﬂ rasterry

Fiesta | ime

Freslﬂly squeezed lime flavour with lime zest & botanical notes

Grccn APPlc

CrisP green aPPle with Pleasant tartness & a de]iciousjuicg finish

Mango Citrus

Mango with the citrus zing of grape]cruit, lemon, lime & orange

FPeach Apricot

De]icious Peach & aPricot make an irresistiblg re{:reslﬂing c{e]iglﬂt

FincaPPle Fear

Juicy pear & riPe Pincapplc. FFn'm l-a'cidity with ajuic3 & remcreshing
inis

White Cranbcrrg

Easy c{rin‘(ing, sweet & re{:reshing white cranberrg

Production time 5 weeks ~ readg to drink after bottlingl Sweet finish alc.6%




“The (lassic Collection”
White Wines $165 - $5.50/bottle

Charc{ormag ~ Australia Pinot Grigio - ]talg
(reen apple, pear, apricot - Dry, medium body, ale.12.5% Green apple, lemon & lime - Dry, light-medium body, alc.12.5%
Gewurztraminer~66rman3 Kiesling—» California
[Floral, apricot & pincapple - O dry, light-medium body, alc.12% (areen apple, citrus, and mineral notes - Off dry, light body, alc.12%
|iebframilch - California 5auvignon Blanc ~ California
Citrus & Peach - Off dry, light-medium body, ale.11.5% Herbaceous, stone fruit & tropical fruit - Dry, light medium body, ale.12.5%
Moscato - ( alifornia \/iognicr— C alifornia
GraPeg, aPPle & citrus - Medium sweet, lighbmcdium boclg, alc.8.5% Tangerinc, Pcach & rose ~ Dry, ]ighbmeclium bocly, alc.12%

White Zinfandel (Blush)
Strawbcrry & Kaspbcrrg -OffF Drﬂ, Lighb-medium body, alc.11.5%

FProduction time 5 weeks —~ rcady to drink in 1 month!




“The (lassic Collection”
Red Wines $1 75 ~ $5.85/bott|e

(Cabernet Sauvignon - Chile 5angiovesc = ltalg
Bolackberry, black raspberry & cedar - Dry, medium oak, medium-full body Sour cherry, strawberry, prune - Dry, light oak, medium body
Grcnache Mourvedre 53ra}1 ~ Australia 5hiraz~ Cali{:omia
Bolack cherry, spice & blackberry - Dry, heavy oak, medium-full body Black cherry, leather spice - Dry, medium oak, medium-full body
Malbec - Chile Temprani”o—5pain
B!ackbcrrg, black chcrrg & oak ~ Drg, medium oak, medium-full bodg chl clﬁcrrg, strawbcrrg & smoke - Drﬂ’ medium oal(, medium boclg

Matador Red - Chile Trilogg - California

RiPc bcrrics,Jammg sPiCC9 notes ~ Drﬂ, hcavg oaic, medium-full bodg Toastg black chcrrg & b]ackberrg - Drﬂ’ medium oak, medium bOdH

Merlot - Chile Valroza - ]ta]9

B!ackbcrrﬂ, clﬁerry, & vanilla - Dry, medium oak, medium bodg Kaspberrg, strawbcrrg & Plum - Drg, ligl"t oak, medium boclg

Finot Noir - Calhcomia Vieux Chatcau du Roi- Francc

Kaspberrg, chcrry & ear’chg notes - Drg, medium oai<, light~mcclium bodg chl berries & Plum - Drﬂ’ medium oalc, medium boclg

Froduction time 5 weeks ~ readg to drink in 2 months! Alc 12%




“The P remium Co”ection”
\White Wines $200- $6.65/bottle

Charclonnag ~ Australia Kiesling ~ California

Tropica] fruit, riPe Pcach and toasted vanilla AP’”"CO’C; mango and high acic]itg
Dry, med.oak, mcd.body, alc.13% Drg, 1ight~mcdium boc]g, alc.12.5%
(Gewurztraminer - Gcr‘many Sauvignon Blanc - Calhcomia

F]oral with Peach, lychee and honeg

(itrus, Peach and Passion fruit
Of dry, ligh‘&mcdium bocly, alc.11.5%

Drg, 1ight medium bodg, alc.13%

Pinot (arigio — ]tal
= Y
(5reen aPPIC, citrus and crisP acidity

Drg, ]ighbmedium bodg, alc.12.5%

T raminer Riesling

Aromatic with !ime, aPP]e, honeg and stone fruit

O]CF~c{r9, light mecl.boc@, alc.12%
(Grenache Rose (Blush)

Red ci‘nerrg, strawberrg and rmcrcshing aciclity
Dry, medium bodg, alc.12%

FProduction time 7 weeks - rcady to drink in 1 month!




“T he Premium Co”ection”
Red Wines $215 - $7.1 5 /bottle

Amarone ~ ]talg Merlot - Calhcornia
Black cherry, plum and chocolate - Dry, medium oak, full body, alc.13.5% Blackberry, fruit cake and coffee - Dry, medium oak, medium body, ale.13%
(abernet Merlot - Cali{:omia Montepulciano ~ ]talg
Black cherry, tobacco and mint - Dry, medium oak, full body, alc.13% Red plum, sour cherry and subtle herbal notes - Dry, med. oak, med full body.alc.13%
(abernet Sauvignon - Australia M}jStiC Red (Cabemet, Merlot, 53"21%)
Black currant, chocolate, bay leaf with toasted notes, alc.13.5% Smooth black cherry, vanilla and mocha - Off dry, medium oak, med.full body, ale.13%

(Cabernet Shiraz - Australia Finot Noir- Chile

b]ackberrg, pepper, leather and toast - Dry, heavg oal(, full bodgj alc. i 3.5% Strawberrg, raspberry with vcgetal character - Drg, medium oak, medium bodg, alc.1%%

(Carmenere - Chile FPrimo Rosso - ]talg

B]ackberrg, pepper, leather and toast - Dry, heavg oak, full boclg, alc.13.5% Ripe, dark fruit flavours and subtle spice ~ Drg, medium oak, full }Jody, alc.1%3.5%
Malbec - Argcntina Shiraz - Australia
Black P]um, clove and charred wood - D"}j, heavy oai<, full body, ale. 1 3.5% Black currant, dark chocolate and meaty - Drg, medium oak, full l:)oc{g, alc. 3.5%

Viuex (Chateua du Roi-~ [rance

Red fruit, sPice and leather notes - Drg, medium oak, med full bodg, alc.13%

Production time 7 weeks — rcadg to drink in 2-3 months!




“The (/Htra Fremium Co”ection”
$250-$8.35/bottle White Wines 5 45_55.4 5/bottle

Signature Series Private Reserve Series
Charclonnag, Sanoma Creek - California
Chardormag ~ Calhcornia Citrus aromas, troPical fruit 1qavours, subtle oak, rich mouthfeel with

vanilla undertones.

Drg, Iigl‘nt oak, med full boclg, alc. 13.5%

Ye”ow aPPlc, lemon, Pincapple, Peach & mineral notes

Dry, med.full body, alc.1 %.5%
FiHOt Gris J Washing’con Finot Gris, Yakima Va”cg = Washington

Wellbalanced, green applc, lemon zest, pean honcgsuckle Bright & fresh Palate of green applc, melon & lemon zest. [Truit

Drg medium bocig, alc.13% forward with cris acic‘litg.
Sauvignon Blanc - Australia Dry, medium bod@, ale.13%
Feach, honeydew me]on, kiwi, tropica] fruit, herbal notes
Dry, medium bodg, ale.1%% Sauvignon Blanc, Aclclaidc~Australia

Vibrant & aromatic with generous flavours Passiomcruit, tropical fruit
& citrus with notes of melon & herb.

Dry, medium bodg, alc.13%

Froduction time 9 weeks — rcadg to drink in 2-% months!




“The UItra Fremium Co”ec’cion”
White Wines

$260-$8.65/bottle
Wincrg Series
Chardonnag - Chile Sauvignon Blanc -~ South Africa

Bursting with hints of Eineap le, melon & Peach on the Aromas of aPPIC’ lemon & kiwion thelnosel i
alate, delicate hints o pearon the finish. lemon & herbaceous flavours on the Palate.
A Perﬁect]g balanced wine with fresh & livclg acic]ity‘ Expect a zesty finish to this elegant wine.
Dry, light oal(, medium bodg, alc. i 3% Drg, medium bodg, alc.1%%
Pinot Grigio - ltalg T rio Whitc —_ Finot Grigio, Sauvignon
OPens with citrus, floral & pear notes. Hints of citrus & Blanc’ Muscat
green aPP]e on the finish. T he Palate is elevated with it's T his refined blend exudes retty floral aromas with hints
PCFFCC’C l’!armor\g of fruit & CriSP acic{itg. of troPical fruit & lychec. ]:E])avours on the Pala’ce include
Drjj, lig t bOd}j, alc.1%% juicy ineapple, mango, Peach & 13(‘,!’166.

ry, medium bocig, alc.12.5%

FProduction time 10 weeks ~ rcady to drink in 2-% months!




“The (/U’cra Fremium Co”ection”
Red Wines ~ fermented on skins

Red wines are fermented on grape skins which Proviclc dceP colourJ cl’xewg tannins, tantalizing flavours and complcx aromas.
Signature Series $265 - $8.85,/bottle
Amarone ~ ltalg Pinot Noir~ Chile

Tar’c cherry, raspbcrry, chocolate & sPice notes Concentrated flavours of red bcrries, subtle floral notes, & a hint of sPice
Drg, mcd.oak, full bodg, alc.14% Drg, med.oak, mec”:)oclg, alc.i 5.5%
Cabcmet Sauvignon - Calhcomia Slﬁiraz- Australia
Dar‘( berrg 1CruitJ notes of sPice & vanilla Fruit 1(:orwarc!J notes of blackberrg, cherrg, dried currants, hints of sPice & mocha
Drg, l’leavy oak, full bodg, alc.14% Dry} l'leavy oak, full bodg, alc.14%
Cabemct Mcrlot ~ Francc Toscano ~ ]talg
b]ackcurrant, Plum’ dark berries, firm tannins Blackberry, black currant, hints of vanilla & sPice with velvetg tannins
Drg, heavg oa‘(, med.full boclg, alc.i 3.5% Drg, heavg oak, full boclg, alc.14%
Merlot - C alifornia Zinfandel - California
Big fruit Flavours, rich baking sPices, Purple floral notes & chocolaty finish Aromatic, strawberrgjam, ripe berries with all SPiCC and mocha on the finish
Drg, medium oak, full boc’g, alc.14% Drg} med.oak} full body, alc.14%

Froduction time 9 weeks — readg to drink in 4 - 6 months!




“The ( Itra Fremium ( ollection”
Red Wines ~ fermented on skins

Red wines are fermented on grape skins which Proviclc dceP colourJ cl‘xewg tannins, tantalizing flavours and complcx aromas.

Private Reserve Series $275 - $9.1 5/bottle
Finot Noir~ Chilc

f:rcsh red fruit flavours of strawbcrrg, raspberr9 & red cherry with notes
of ba‘cing sPicc, carth & smoke. SL:{PPIC & smooth with brig t aciditg‘
u

Amarone— ltalg

Rich aromas of dark fruit & sPice with lagers of cherrg, Plum, mocha
dried fruit flavours. warm oak & a firm lingering finish.

Dr}j) l'leavy oak, full bodg, alc.14% Drg, medium oal(, medium boclg) alc.1%.5%
Bordeaux, Langucdoc ~-[rance Shiraz- Australia
F]um, black currant & red berries with warm spice character, subtle Cookecl black fruit flavours of b]ackberrg & Plum with lagerec! notes of
cedar & chocolate. Smooth and si”qj from start to finish. dark chocola’ceJ COF]CCS, licoricej pepper & sPice.
Drg, hcavy oak, full body, alc. 1 %.5% Df'3> ]_,ea\,9 oak, il boclg, alc.14%
(Cabemet Sauvignon, | odiRanch 11 - CaliFomia SiiperRiceam. [tal
Blackcurrant & dark cherry flavours enhanced with notes of baking spice P P . J )
Y g 5P
& toasted oak. Bi flavour & structure with well integratecl tannins. Loaded with Qs red cherrg, blackberry &JU’CS Plum, comPlemcnted with
]jgr ; heavg oak, full l:)oclg, alc.14% vanilla & spicy notes. Rich and smooth with velvetg tannins.
grg} l—leavy oak, full boclg, alc.14%

Merlot, Stags LeaP District - C alifornia
Juicy Plum and ras I:)err)? combine with savoury spice, smooth tannins Zin{:anclcl, Lodl Old Vincs - Cali{:ornia

oak Yor a lush, polished texture. Crusl’lecl bemn e il & @l 15 fl d k .
2 Yy & smoky aromas, rull or dark berry tlavours, nuanced oak & spice.
Dr3> I—]Cavy oak, ul bodg, ale.14% ?ruity & bold with a Iingering finish. &

Drg, medium oal(, full bodg, alc.14%

FProduction time 9 weeks ~ rcac]g to drink in 4 ~ 6 months!




“T he (Jtra Premium Collection”
Red Wines fermented on skins

Recl wines are fermented on grape skins which Provide cleep co]our, chewy tannins, taﬂtalizing flavours and comP]ex aromas.

Wincry Series $275-$9.1 5/bottlc
Amarone - ltalg (Carmenere - Chilc

A sPicy bouquet with black Cl’lcrrg, tobacco, licorice & coffee notes. This opulent & rich wine boasts the luscious flavours of red cherries & berries with
The Palate is big, round & flavourful. with delicious dark fruit, hints of spice & leather enhanced bg robust tannins.
1catl-|er, cassis & pepper notes. Drg, medium oal(, medium bo Y, alc.13%

Drg, full boc{y, medium oak, alc.14%

(Grenache Syrah ~ Spain

A nose & Palate brimming with sPicy black pepper notes, dried dark Fruit,
earth & a hint of tobacco. with a lengthy and elegant finish.
Drg, medium oal(, medium Eoc{:’ s alc.13%

(Cabemet Sa uvignon — Australia

ComP]cx full-bodied wine has an aPPca]ing aroma of Plum blackbem’cs, sweet vanilla
& fresh violets. with cherries pepper s ice & rich tannins on the Pa[ate.
Drg, medium oakJ {:uhjboclg, alc.14%

Cabernetshiraz—»/\ustralia Malbcc~ Chilc

A fruit forward blend with firm tannins & notes of cassis & toast with vanilla flavours. A brilliant bouquet of dark fruits with subtle hints of oak, v§ni|la & SPiCCS‘ Strong
P]um & berrg ﬂavours are balancecl b moderate tannins on the Palate.

American oak creates a balanced classic wine. CF

Drg, full boc{y, medium oak, alc.14% Drﬂ’ medium oal<, medium boclg, ale.1 5%

Merlot - Chile

A classic wine with a rich aromatic bou<1uet of fresh red cherries, toasted oak & herbs.
E_xpressive flavours of dark riPe plums, berries & silkg tannins on the Paiate.
Drg, medium oal(, medium boclg, alc.14%

Production time 10 weeks ~ rcac]y to drink in 4 ~ 6 months!




“T he (Jtra Premium Collection”
Red Wines fermented on skins

Red wines are fermented on grape skins which Provide cleep colour, chewg tannins, tantalizing flavours and comP]ex aromas.

Wincry Series $275-$9.1 5/bottlc
Finot Noir - Australia SUPerTuscan - ]taly

An elcgant wine bursting with flavours of ripe black cherries, red ]:)errg fruits & An assertive wine with aromatics of fresh raspberries supported by subtle hints of vanilla
, ; P , poer PP A= ,
delicate spice notes on the Pa]atc suPerblg balanced with oak. and earth. A concentrated Palate of blackberries and black epper with firm tannins
Drg, medium oak, medium I:)ocig, alc.13% Dl‘g, heavy oak, full body, alc.14%

Rosso Grande Ecce”ente Trio ch (Cabemct, Sgrah, Z_imcandel) — Ncw World

) . , . N A modern, new world stgle wine featuring a blend of Cabernet Sauvignon,
A delectable boujuct of sweet ripe berrics, spices & farm cherries with glrmly S}jf'al” and Zimcanclc]. Aromas oif vaniﬁa, red Berrie a5 A S

structured tannins. The assertive wine is bold in all aspccts. and sweet flavours of riPc rasterr chocolate and Cherry.

Drg’ medium oak, ful boc{% ale.14% Dry, medium oak, medium ?Jjoclg, alc.1%.5%

Shiraz ~ Australia

Warm black fruit and berries entice the nose, while concentrated flavours of red fruit,
oak, and chocolate round out the exPerience of this satismcying
medium-bodied wine.

Drg, heavy oak, medium body, alc.14%

\/alpola ~ ]talg
A Fruit forward nose with aromas of raisins, dark cherries, and toasted oak.

Notes of sweet choco]ate, prunes and firm tannins grace the Palate.
Drg} medium oak, medium body, alc.13%

Zindandel - ltalg

A bouquet of black cherries and PlumP dark fruit are framed by the ample aromas of tobacco and dark coffee.
[ ruit forward with an array of sPic lavours on the finish.
Drg} medium oak, medium odg, alc.14%

Froduction time 10 weeks —~ readg to drink in 4 ~ 6 months!




