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IN SUPPORT OF THE STEINBACH ARTS COUNCIL

Welcome to the
Corks & Canvas Wine
Tasting Fundraiser!
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See. Swirl. Smell. Sip.
Here’s some tips on how
to make the most of
your wine tasting:
Appearance
Notice the colour of the wine beyond just red, white or
blush. Is it dark plum, ruby, golden or maybe even light
green? Is the wine cloudy, transparent, or opaque? Tilt your
glass, give it a swirl, and look closely.

Smell
Gently swirl your glass to enhance the wine’s natural
aromas. Gain a first impression by taking a quick whiff,
then stick your nose down into the glass and take a deep
inhale. What are your second impressions? Do you smell
oak, berry, florals, vanilla, or citrus?

Taste
Start with a small sip and let it roll around your tongue. Allow
a small breath of air in through the lips and let the wine
mingle with the air (called swirling). This will allow you to
taste flavours more fully (even if you look a bit funny).

Finish
The finish of a wine is how long the flavour lasts after it is
spit. Was it light-bodied, like water, or full-bodied, like milk?

Record
Did you like the wine? Does it taste better with bread, cheese,
or meat? Will you buy it again? If so, feel free to make notes in
this program to remember which wines you liked best.
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Reds
Santa Carolina Reserva de Familia Carmenere | Chile
Over 140 years ago, Vina Santa Carolina’s founder Luis Pereira decided
to reserve the best wines in his cellar for his family to enjoy exclusively.
A century later, the tradition is maintained and Reserva de Familia has
become Santa Carolina’s flagship. With a deep and dark garnet red
color, this Carmenere presents blackberry and black cherry aromas,
complemented by subtle hints of herbs and roasted peppers. The palate
has a silky texture with delicate tannins and a delightful dark fruit profile of
blueberry and cherry. Spicy notes of cardamom linger in its pleasant finish.
Pairing suggestions: pork ribs, vegetables au gratin, lamb-stuffed pasta.

C H A RT O N - H O B B S

34520

Lisa Buchel | 204-880-9416 (text)
NOTES

Pelee Island Bourbon Barrel Baco Noir | Canada
Deep purple in colour. A full bodied and firm wine with aromas
of dark roasted coffee, licorice, and chocolate.

P E L E E I S L A N D W I N E RY
Jennifer Pollock | 204-688-2262 (text)
NOTES
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35235

Moraine Cliffhanger Red | Canada
Merlot dominant wine, with a smattering of Malbec, that was produced on
the Anastasia vineyard. Bottled after a 5-month bath in French oak, you are
met with mouthwatering aromas of ripe cherries, smoky oak, mulberries,
and a light touch of cassis. The tannins are soft and lovely making this wine
easy to enjoy with summer BBQ fare or simply on its own. Drink now and
over the next 3-5 years.
41296

THE DELF GROUP
Dwight Sick | 250-490-7321 (text)
NOTES

Masi Campofiorin Rosso del Veronese | Italy
Clean black fruit with some fresh tobacco on the nose, following through
to the palate, where it takes on a fresh-orange note, too. Medium-bodied
and super clean with well-integrated tannins. Delicious now.

AUTHENTIC
WINE & SPIRITS MERCHANTS

155051

Kelly Toker-Maida | 204-999-0759 | kmaida@awsm.ca
NOTES
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Chocolate Shop Red | United States
Sweetening the tongue for centuries, chocolate and red wine has been
the most reliable pairing in history. Inviting aromas of black cherry and
dark chocolate entwine and continue on the palate surrounded by hints
of cocoa powder. Nuances of red wine and residual sugar linger on the
smooth finish.

SGWS

12952

Christy Sawler | 204-771-4464
NOTES

Help us make
a creative community
We are working hard to return to our regular community programming
including classes, concerts and exhibits for all ages. Your support helps
sustain a healthy environment for recreation in our region. Please consider
Steinbach Arts Council in your giving plans tonight. Thank you!
HOW? Fill out donation slip. Submit cash, check or credit card.
Leave with host or bring to the SAC office.
Donation envelopes and tax receipts are available.

6 | Steinbach Arts Council

Whites
Casas del Bosque Reserva Sauvignon Blanc | Chile
Pale straw with green reflections. This being a warmer vintage, the
aromas are more floral and citrusy than usual, with a note of hay. In
the mouth the wine is dry and crisp, with clean, appley flavours and
refreshing acidity. Finishes long.
1619

A Q UA V I T A E
Rod Biebrich | 204-955-2238
NOTES

Moraine Cliffhanger White | Canada
Orchard fruit, warm spices, meadow flowers and citrus driven nose.
Medium dry, medium weight palate with mixed orchard stone fruit,
classic spice notes of Gewurztraminer and a crisp fruit forward finish.
A great wine to pair with your favourite curry dish or to sip on the
patio in the sunshine.

THE DELF GROUP

41294

Dwight Sick | 250-490-7321 (text)
NOTES
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Rosés + Sparkling
Bottega Rosé Gold Sparkling | Italy
Brilliant, subtle pink colour, fine and persistent perlage. Intense, elegant,
complex, characterized by floral and fruity notes, mainly mixed berries,
currants, and wild strawberries. Fresh, delicate, soft, structured, with
balanced acidity and a pleasant and persistent aftertaste.

A Q UA V I T A E

223669

Rod Biebrich | 204-955-2238
NOTES

Campo Viejo Crisp Rosé | Spain
Pastel pink in colour, Campo Viejo Rosé exhibits a perfumed nose
with bright red fruit, citrus and rose petal aromas with vibrant cherry,
blackberry and strawberry flavours supported with a creamy texture on
the palate and gentle acidity to deliver a refreshing dry finish.

CORBY

31987

Andre Trudel | 204-295-2281 (text) | andre.trudel@pernod-ricard.com
NOTES
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Zonin 1821 Prosecco Brut Doc | Italy
Bright pale straw-yellow: a fine, clear mousse with a very delicate perlage.
Attractively intense, very fruity and aromatic, with hints of wisteria
flowers and Rennet apples. Very well-balanced and appealing, with the
extremely delicate almond note that is typical of Glera grapes.

SGWS

15095

Christy Sawler | 204-771-4464
NOTES

Any of the wines featured
can be purchased at:
Steinbach Liquor Mart
118 Provincial Trunk Highway
204-320-2557
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Thank you to our hosts,
vendors and sponsors!
APPETIZERS
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DESIGN & PRINTING

A SAFE, HEALTHY AND
CREATIVE PLACE TO LEARN

The Steinbach Arts Council is our region’s
largest registered charitable arts organization.
Our goal is to enrich the quality of life through
the arts by developing local artists and
musicians, and exposing our communities to
professional art forms.
BUY OR LEASE ART
& PRINT PROGRAM
You can purchase or lease art
from a local artist for your home
or business! Call us for details!

BACKYARD
THEATRE PROGRAM
AGES 5-17+
Our classes are designed to
bring young students positive
acting experience to broaden
their horizons and learn to apply
their skills. Ignite your creativity!

AFTER SCHOOL
ARTS PROGRAM
Inviting youth of all ages to
experience innovative and
professional art programming
and mentorship with
professional artists, musicians,
and teachers. Join us for free!

WINTER CLASSES
COMING SOON!
Looking for ways to stay busy the
upcoming winter season? Join
us for a variety of classes for all
ages. Including creative wellness,
pottery, BOSS dance classes,
visual arts, the Steinbach Youth
Chorus, and Fusion. Check our
website for details.

CELEBRATE THE ARTS
FUNDAISING GALA
Our annual premier fundraiser on
Saturday, February 26, 2022, in
a virtual experience. We deliver
the food, the wine, and the
entertainment for you and your
friends to enjoy. Call for tickets.

www.SteinbachArts.ca
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304 Second Street
204-346-1077

SteinbachArts.ca

@steinbacharts

IN VINO VERITAS
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