
Discover the wines  
of chile anD  

argentina at the lcBo
February 27 to March 26

two
countries



Passion
It’s all about



Take a journey to the vast wine regions of 
Chile and Argentina, where you’ll discover 
some of the best wine finds in the world. 
These wines respect the wallet as much as 
they delight the taste buds. ¡Bienvenidos!

It’s all about



10FACTSfascinating  

about the wines of 
chile & argentina
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2CALLING ALL CAB FANS
If you love cabernet sauvignon, try 
one from Chile. The wine regions 
there produce delicious, wallet-
friendly cabs in a variety of styles. 

THE NEXT BIG WHITE?
Here’s one for your “must try” 
list: torrontes, a wine unique 
to Argentina. Our LCBO 
insiders love its floral aromas 
and easy-drinking nature.
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6.
ARGENTINA’S  
“IT” REGION
Mendoza is the pulse point
of Argentina’s wine country, 
with over 1,000 wineries. 
Each of its sub-regions 
produce wines that express 
a unique sense of place.

7.
QUALITY FOR LESS
Wines from Chile and 
Argentina are renowned 
for being affordable, and 
their quality is comparable 
to that of great wines  
from around the world!

8.
THE BEST OF 
ARGENTINA
Malbec may have put the
country on the wine map,
but it’s not the only wine 
that Argentina does very 
well. There is also lovely 
torrontes, syrah and merlot. 
We know you’ll love them!

9.
THE BEST OF CHILE
New to the wines of Chile?
Start with three of the
wines the nation does best:
carmenère, sauvignon blanc 
and cabernet sauvignon. 
They’ll whet your appetite 
to try different varietals.

10.
THOROUGHLY 
MODERN
The winemaking of 
Argentina and Chile is best 
described as “old-world 
tradition meets new-world 
innovation.” Wineries 
here are known for their 
dedication to sustainable 
grape growing and 
harvesting, and state-of-
the-art facilities.

3
GRAPE TRENDSETTER
Malbec, Argentina’s most 
famous varietal, has set a 
national standard for great- 
tasting, wallet-friendly reds.

4

WHO IS CARMENÈRE?
Chile’s signature carmenère grape was 
originally from Bordeaux, France. Once 
mistaken for merlot, it’s been thriving  
in Chile, and thrilling wine lovers with  
its soft fruit flavours, for over a century.

RENOWNED FOR WHITE
Chile makes delicious reds, but  
it’s best-known for producing 
lovely, food-friendly whites in a 
wide range of styles. Try them  
with your favourite seafood dishes.
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CHILE

Tall and slender, Chile has several different climates: 
warm in the north, cool in the south. Winemakers  

in diverse regions use these to create  
many different styles of red and white wine.

THE GREAT DIVIDE 
The jagged Andes mountains 
run right between the two 
nations. The peaks protect 
Chile’s vineyards, which  
are closer to the sea and 
warmed by the ocean air. 
Winemakers in Argentina  
take advantage of the high 
altitude to push grapevines  
to their magnificent limits.

LAND
LOVE OF THE

Chile and Argentina  
occupy the southern half of 
South America. Amid the 
captivating scenery and 
warm welcomes, there is a 
passion for sharing wine.
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With a huge land mass, it’s no wonder Argentina  
is the world’s fifth-largest wine-producing nation.  

Lush valleys lean against the Andes – ideal for 
producing fabulous wine. Each region has its specialty: 
from fruity or robust reds to delicate or crisp whites.

ARGENTINA
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CHILEsIgNAturE wINEs



chile
Meet the signature varietals of

Three popular varietals  
of Chile feature novel takes 

on two noble grapes… 
and a surprise you may  

not have discovered!



This red 
grape, which 
originated 
in Bordeaux, 
France, has 
become  
Chile’s own.
Carmenère can be difficult to 
grow, but Chileans are masters. 
Wine made from their grapes  
has a beautifully fragrant aroma 
and is medium-bodied and lush,  
with flavours of soft fruit. 

You’ll love it if you like…
Juicy reds like Aussie shiraz or 
California zinfandel.  

ERRAzURIz ESTATE 
CARMENÈRE RESERVA
A tasty carmenère from one of Chile’s 
oldest wineries, Errazuriz, has sweet 
ripe fruit with hints of plum, spice and 
red pepper. It’s juicy, smooth and a 
great value. 

Reg. $12.95  SAVE $1.00
NOW $11.95
16238  750 mL  

Serve with slow-cooked roast  
beef, stews and barbecued fare.

SANTA CAROLINA 
CARMENÈRE RESERVA
This carmenère demonstrates Santa 
Carolina’s dedication to modern 
styles of winemaking and wines. It 
has plush and ripe plummy fruit and  
a piquant finish. Very soft and lovely.  

57133  750 mL  $11.95
5 BONUS AIR MILES® 
reward miles

An ideal match with roasted  
chicken and chicken burgers.

TASTES LIKE…
Blackberry, red  
pepper and spice

ch
ile

carMenÈre
sIgNAturE wINEs
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A distinctive 
white, sauvignon 
blanc grows 
beautifully in the 
cooler regions.
This wine has a fresh, zippy and 
vivacious quality. It’s often described 
as pleasantly herbal or grassy with  
a wonderfully crisp finish. Sauvignon 
blanc from Chile, however, can also 
taste like tropical fruit.

Bottom line: You just can’t beat 
Chilean sauvignon blanc for  
quality and price.

You’ll love it if you like…
New World sauvignon blanc – think 
California, New Zealand, Canada.

As the country’s 
most widely 
planted grape, 
cabernet 
sauvignon has  
set the bar high.
Its trademark characteristics are 
deep colour and bold tannins, 
and the nation’s winemakers 
have harnessed the landscape 
and climate to create cabs with 
diverse styles: fresh and fruity in 
the south, west and north; ripe 
and robust in the east.  

You’ll love it if you like…
Cabernet sauvignon from 
anywhere in the world. There  
is definitely a Chilean cab to  
suit any taste, mood and budget.  

MIGUEL TORRES  
SANTA DIGNA RESERVE 
CABERNET SAUVIGNON
A serious cabernet sauvignon that 
embodies how big and bold Chilean 
cabs can be. Deep blackcurrant fruit, 
some mint and smoky notes.   

Reg. $14.95  SAVE $1.00
NOW $13.95
177451  750 mL
A VINTAGES Essential*

Serve with rare steak and  
rack of lamb.

* VINTAGES Essentials Collection is always available 
in VINTAGES at the LCBO. Visit vintages.com

sauvignon 
Blanc

MONTES CLASSIC SERIES 
SAUVIGNON BLANC
Delicate pale colour with aromas  
of lemon, florals and grassy notes.  
It’s dry, medium-bodied, fresh and 
approachable with flavours of citrus 
and fresh herbs. 

159954  750 mL  $12.95
4 BONUS AIR MILES® 
reward miles

Great as an aperitif; try  
with seafood and citrusy  
chicken dishes. 

TASTES LIKE…
Lime, grapefruit, green 
apple and fresh herbs

TASTES LIKE…
Blackcurrant, plum, 
cedar and mint

caBernet  
sauvignon
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argentina
Two popular varietals  

from Argentina are rocking 
the wine world! Start  

with these, then go ahead 
and experiment.

Meet the signature varietals of



ar
ge

nt
ina

Malbec is the 
hero that put 
Argentina on the 
wine map. 
Although malbec originated in 
France, it becomes much more 
intense in this warm, sunny, semi-
desert country. Malbec caught the 
notice of critics in the mid-1990s 
and it has come to be loved by 
wine consumers globally as a rich, 
full-bodied red.

You’ll love it if you like…
Hefty reds with lots of character. 

TASTES LIKE…
Plum, blackberry, 
raspberry and spice

MISTERIO MALBEC
Wow, this malbec really has some 
intense flavours for the price – it 
keeps malbec’s promise! Delivers a  
blend of plush fruit and smokiness. 
Easy drinking.   

28803  750 mL  $8.20
Great with grilled steak and  
smoked sausages.

PASSION OF ARGENTINA 
MALBEC
Great value alert! A wonderfully 
straightforward malbec that  
gives you rich, hefty fruit; good 
acidity balances its smoothness.   

163188  750 mL  $8.85
A great match with lamb burgers  
and barbecued steak.

MalBec
sIgNAturE wINEs

12 CHILE & AGRENTINA WINES



torrontes

TASTES LIKE…
Apricot, peach and 
jasmine

TILIA TORRONTES
From the Salta region, this torrontes 
is a perfect introduction to Argentina’s 
signature white. In addition to florals 
and apricot, it has the aroma of  
tropical fruit. The hint of sweet fruit  
is refreshingly balanced by hints  
of lemon and basil.

186403  750 mL  $12.95
Serve it alongside spicy Thai 
dishes. Also a great sipping wine.

When our buyers  
had their first sips of 
torrontes, they said, 
‘Wow! We have to 

buy this!’

A must-try  
wine for 2011! 
Argentina’s native white is a bit  
of a hidden gem. Once you try it, 
we’re sure you’ll have the same 
reaction our buyers did when  
they had their first sips: “Wow!  
We have to buy this!”

Torrontes is crisp and dry, with 
delightful aromas of flowers and 
apricots. Two regions in particular 
are making their mark with fabulous 
torrontes. The northern province  
of Salta produces crisp and delicate 
versions, and Mendoza’s are  
more intense.

One sip, and you’ll want to spread 
the word!

You’ll love it if you like…
The floral scent of viognier or 
gewürztraminer, and the dry, zingy 
refreshment of sauvignon blanc.
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good neighbours

Colchagua, Chile
Casa Lapostolle

tOP wINErIEs

14 CHILE & AGRENTINA WINES



good neighbours
Two winemaking families  
have raised the bar in Chile 
and Argentina. Discover why 
they’re on top of the world.

Mendoza, Argentina
Bodega Catena Zapata
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A renowned French  
family dedicates itself  
to winemaking in Chile

casa 
lapostolle

CHILEtOP wINErIEs

Colchagua, Chile
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As Alexandra Marnier-Lapostolle strolls 
through her vineyard, inspecting the 
grapes to be bottled under her name, 
sheep nibble the grass between the 
vines and bright-red poppies bloom 
nearby. She could be at home in France, 
where her great-grandfather invented 
world-famous Grand Marnier liqueur.  
But this is the Apalta Valley in Colchagua, 
in the heart of Chile. And this is the 
Lapostolle Clos Apalta vineyard.

Alexandra, president of Marnier-
Lapostolle, and her husband fell in love 
with Apalta in 1993, and once French 
winemaking consultant Michel Rolland 
confirmed the land had potential, she set 
her dream of creating world-class 
Chilean wines in motion. “Our desire is 
to combine French know-how with 
innovation and technology,” she says. 
The family spent four years and $10 
million building a contemporary winery 
on a hillside overlooking the vines.

The imposing beams guarding the glass 
face of Casa Lapostolle are carved  
from a native tree, and represent the 24 
months needed to produce a bottle of 
the vineyard’s award-winning signature 
blend, Clos Apalta.

But Clos Apalta is by no means the only 
Lapostolle vineyard producing spectacular 
wines. Lapostolle includes two other 
renowned vineyards, also in the heart  
of the country.

Since premium wines start with premium 
grapes, the Marnier-Lapostolles are 
committed to making wine as naturally  
as possible, and expect all their Chilean 
vineyards to be certified organic in  
the spring. To share her innovative 
vineyard with visitors, Alexandra built  
a guesthouse behind the winery.  
“When you open your window in the 
morning and see the vineyard,” she  
says, “it’s absolute poetry.”

 
CASA

LAPOSTOLLE

Alexandra Marnier-Lapostolle
President of Lapostolle 

CASA LAPOSTOLLE  
CARMENÈRE
Deeply coloured and concentrated 
with blackberry, roasted pepper  
and earthy flavours. Elegant and 
wonderfully smooth for such an 
intense wine. 

Reg. $16.05  SAVE $1.00
NOW $15.05
168740  750 mL

Serve with curries and  
roasted chicken.

When you open your 
window in the morning  
and see the vineyard,”  

says Marnier-Lapostolle, 
“it’s absolute poetry.
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ArgENtINA

Mendoza, Argentina

bodega
catena
zapata

CATENA MALBEC
Without question a benchmark 
wine! Then again, what else 
would you expect from the family 
renowned for malbec? This is a rich, 
dense wine with ripe plum flavours. 
A definite crowd-pleaser. 

478727  750 mL  $19.95
A VINTAGES Essential

Serve with grilled rare steak  
and any roasted red meats.

The modern classics of  
star winemakers Nicolás  
and Laura Catena

tOP wINErIEs
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BODEGA  
CATENA  
zAPATA

When Nicolás Catena set out to prove 
that Argentina could make some of  
the best wine in the world, people laughed 
and said he was crazy. Now, with the 
spectacular worldwide success of  
Bodega Catena malbec, which has  
nearly singlehandedly put the varietal  
on everyone’s wine list, he’s the one  
who should be laughing. 

Inspired by renowned California 
winemaker Robert Mondavi, who put  
the Napa region on the world stage, 
Catena vowed to turn Argentina’s wines 
into superstars. And it was his daughter 
Laura, a fourth-generation winemaker 
and another Catena visionary, who 
convinced him to try it with the humble 
malbec grape.

Educated at Harvard as a biologist and  
a physician, Laura was originally head  
of research and development of Bodega 
Catena Zapata, and is now president.  

She developed superior malbec vines 
using the latest European techniques  
and equipment, and the Catenas planted 
them 5,000 feet above sea level. Blasted 
by sunlight and cooled at night, high-
altitude malbec ripens very slowly.  
The result is exceptionally high levels  
of everything that makes a red wine 
sensational – ripe tannins, rich colour  
and a kaleidoscope of intense flavours.

The award-winning wines crafted from 
these hand-harvested grapes thrust 
Argentina’s Mendoza region into the 
spotlight as the king of malbec grapes.  
In 2001 the Catenas built a state-of- 
the-art winery, inspired by the shape  
of a Mayan pyramid. Here Nicolás and 
Laura oversee the final blends. As each 
promising new day begins in the vineyard 
for this visionary family, the winemaking 
world’s laughter has turned to awe.

TILIA CABERNET SAUVIGNON
From a winery named for the tilia  
tree, which is used to make a  
calming, herbal tisane. The tilia  
here represents the slow, spiritual  
life in this Mendoza vineyard. 

With a seductive aroma of ripe 
blackcurrant, this cab is full-bodied  
and flavourful. And it’s made with  
the expertise and attention to detail 
you’d expect from a much pricier wine. 

Reg. $12.95  SAVE $1.00
NOW $11.95
163428  750 mL  

Serve with grilled meats  
and sausages.

Laura Catena
President of Bodega Catena Zapata

Catena vowed to turn  
Argentina’s wines  

into superstars.

a wine  
with  
sPirit
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CHILE

Fresh
  from thesea

With its vast coastline, Chile is  
rich in seafood, and expert at

producing white wine to sip with it!

Chile is home to an incredible variety of 
food, but with a coastline that stretches 
over 4,000 kilometres, it’s not surprising 
that the country is internationally renowned 
for its seafood. 

In addition to lobster, shrimp and scallops 
there is an array of lesser-known and more 
exotic specialties, such as razor clams, 
conger eel and abalone, to name but a few. 
It’s no wonder so many spectacular white 
wines are produced in Chile: what else 
to sip with all these delicacies? Make this 

seafood casserole and serve with a crisp, 
citrusy Chilean sauvignon blanc or rich 
chardonnay and you’ll see what we mean.

Seafood there is served incredibly fresh 
(usually caught the same day) and simply 
prepared: broiled, boiled, marinated  
as a ceviche. Sometimes it’s served raw,  
as in clams with lemon juice or the popular 
mariscal, a cold raw shellfish soup that, like 
many other fish dishes, is often enhanced 
with wine during preparation. Bon appétit…
or should we say ¡buen provecho!

wINE & FOOD
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SEE RECIpE ON pAGE 36

Seafood Casserole

SANTA RITA 120  
SAUVIGNON BLANC
So perfect for seafood and fish, you 
can almost hear the surf in the bottle. 
A classic Chilean sauvignon blanc  
with subtle herbal, citrus and mineral 
flavours balanced by ripe tropical  
fruit. The zesty, refreshing finish is  
a wonderful bonus!   

23606  750 mL  $10.95
5 BONUS AIR MILES® 
reward miles
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ArgENtINA

SEE RECIpE ON pAGE 36

Argentinian Parrilla

GRAFFIGNA CENTENARIO 
SHIRAz RESERVE
Shiraz fans rejoice! You’ll love this one, 
made elegant by cool temperatures.  
It has flavours of ripe pomegranate fruit 
and hints of vanilla.  

Reg. $12.95  SAVE $1.50
NOW $11.45
164731  750 mL  

wINE & FOOD
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KAIKEN MALBEC
Watch out: this handsome, dense malbec may 
very well run off with your parrilla – they’re a 
perfect couple! This wine is hefty, with sweet 
plum flavours. It manages to be bold and smooth 
at the same time – a real charmer!    

58339  750 mL  $14.95
A VINTAGES Essential

It’s only fitting that Argentina, a destination 
famous for its beef and wine, should enjoy 
these two national treasures together. And 
what better way to savour them than at an 
asado, or barbecue. With a few Ontario-style 
tweaks, you can enjoy this tradition at home!

What differentiates an asado from a 
Canadian barbecue? There are a few key 
elements, one being the heat source: a 
wood fire. Also, because classic Argentinian 
cooking relies on excellent but simple 
ingredients, there are no marinades or 
spice rubs – just a bit of salt. The meat 
speaks for itself.

Beef is an asado star, but sausages and 
chicken – even eggplant – are also popular. 
It’s the smokiness and almost-sweet 
caramelized “crust” produced by grilling 
meat that make asado fare a natural match 
for a classic, plummy malbec and the 
country’s intensely fruity, spicy shiraz. 
prepare this parrilla, which features four 
different grilled meats, at home and taste 
for yourself!

Hot 
  Off the

Grill
If you love barbecued fare, you’ll adore  

asado, the Argentinian version. 
It’s a national passion that pairs succulent  

red meat with robust red wine
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I’ve selected a pair of white wines and 
a pair of red wines from each country 
for you to try. One wine is 
affordably priced, and the other, 
just a few dollars more, I consider 
a best buy due to the additional 
flavours and texture. Try them 
and discover the difference!

sHArI’s PICks CHILE

Shari Mogk-Edwards
Vice-president,  
LCBO Merchandising  
(Head Buyer for LCBO 
Wines, Spirits and Beers)

AFFORDABLE 

$9.00

CALITERRA RESERVA 
SAUVIGNON BLANC
Wow! That’s what I thought 
when I tasted this white  
wine. Fresh, forward citrus 
aromas followed by soft,  
tropical flavours and a crisp 
finish. Great as an aperitif  
and with food. 
275909  750 mL

Perfect with light meals,  
salads and Asian food.

This zesty white grape 
develops impressive flavours 

when grown in Chile.

SAuvignon BlAnC

Shari’s Picks:

chile
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BEST BUY 

$13.05

ERRAzURIz ESTATE 
RESERVA MERLOT
This opulent, full-bodied red wine 
has character. It’s a luscious wine, 
well balanced and smooth with 
rich berry aromas. 
297887  750 mL

Pairs well with your favourite 
pizza, heavy cheeses and  
red-meat dishes.

GATO NEGRO  
RESERVA MERLOT
This is a versatile red wine  
that’s great for relaxed,  
casual gatherings. It has fresh 
berry aromas and balanced, 
juicy fruit flavours. 
272518  750 mL

Will match well with  
light meats, pasta dishes  
and mild cheeses.

SANTA RITA RESERVA  
SAUVIGNON BLANC
An understated sauvignon blanc 
with classic style. Subtle citrus 
aromas with hints of apricots 
and concentrated flavours, with 
a delicate finish.  

Reg. $13.95  SAVE $1.50
NOW $12.45
275677  750 mL

Superb with shellfish dishes, 
light cheeses and lightly 
flavoured foods. Sometimes an underrated  

red grape, merlot from Chile  
is a true crowd-pleaser.

Merlot

BEST BUY 

$12.45

AFFORDABLE 

$8.95
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ArgENtINA

BEST BUY 

$12.95

This is the red 
grape Argentina 

is famous for.

AFFORDABLE 

$8.95

 TRAPICHE MALBEC
This crowd-pleasing red is light, 
fresh and soft. It has lots of  
juicy fresh fruit with a delicate, 
dry cherry finish. A perfect 
everyday wine. 
501551  750 mL

Serve with pasta and meat 
sauce, burgers and spicy  
take-out.

TILIA MALBEC
This balanced and full-flavoured 
red wine has personality. From  
the minute you smell it, you  
can sense its complexity: deep, 
fresh cherry flavours and a 
lingering finish.  
160945  750 mL

Pairs beautifully with  
grilled foods.

MAlBeC

Shari’s Picks:

argentina
sHArI’s PICks
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AFFORDABLE 

$9.95

Taste what happens 
when this classic  

white grape hugs the 
Andes mountains.

PASCUAL TOSO  
CHARDONNAY
This dry white has elegance.  
The scent will remind you of pears 
and vanilla. Its rich flavour has  
hints of honey and soft spices and  
a delicious, lingering aftertaste.  
162636  750 mL

Pairs well with chicken in a delicate 
cream sauce, and with risotto, 
pasta and seafood.

ARGENTO 
CHARDONNAY
Fresh and approachable with 
apple and citrus scents, this 
light-bodied white has tropical 
flavours and a light, crisp finish.  
591701  750 mL

Serve with light vegetarian  
and fish dishes.

BEST BUY 

$12.95

ChArdonnAy

argentina
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a caB!
hail

We’ve chosen seven wines 
from Chile and Argentina  
at the head of their class,  
from casual entertainers to 
dinner-party all-stars.

MISTERIO  
CABERNET SAUVIGNON 
With a big personality and 
loads of flavour to boot, this 
cab holds its own. Ripe cassis 
fruit with earth and spice 
notes. Huge value for $8!  

163949  750 mL  $8.00
Excellent with grilled or 
roasted pork and poultry.

ARGENTO RESERVA 
CABERNET SAUVIGNON 
A bold cabernet with aromas 
of black cherry, mocha and 
spice. It’s full-bodied with 
flavours of blackcurrant and 
clove with a tangy finish.  

164764  750 mL  $12.95
A great match for well-
seasoned red meat.

ArgENtINA & CHILECAbErNEt sAuvIgNON
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CONCHA Y TORO 
CASILLERO DEL DIABLO  
CABERNET SAUVIGNON
A full-bodied cab chock full  
of rich black fruit with some 
mint and earthy flavours.  
It’s round and well balanced.  

Reg. $12.95  SAVE $1.00
NOW $11.95
278416  750 mL  

Serve with grilled lamb chops, 
roast beef and firm cheeses.

35 SOUTH CABERNET 
SAUVIGNON RESERVA
Lovely with soft tannins and 
wild berry fruit. It’s a red 
that’s made for great times 
with friends and good food.  

170019  750 mL  $12.95
Ideal with red meats like  
lamb and beef, and with 
hearty pasta dishes.

CONCHA Y TORO 
MARQUES DE  
CASA CONCHA  
CABERNET SAUVIGNON 
An elegant yet bold red with 
concentrated plum flavours.  
A serious red wine for true 
cabernet lovers.  

Reg. $19.95  SAVE $2.00
NOW $17.95
337238  750 mL  
A VINTAGES Essential

Perfect for gourmet  
burgers and lasagna.

PéREz CRUz RESERVA 
CABERNET SAUVIGNON 
A luxurious cabernet with 
concentrated pomegranate 
fruit and earthy, minty flavours. 

Reg. $14.95  SAVE $1.50
NOW $13.45
694208  750 mL  
A VINTAGES Essential

Pair with back ribs,  
herbed steaks and hearty 
meat stews.

SANTA RITA RESERVA 
CABERNET SAUVIGNON 
An appealing cab with lots to 
offer for the price. Intense, 
with ripe blackcurrant fruit and 
a hint of mint. Amazing value!  

253872  750 mL  $13.95
Serve with grilled meats, 
strong cheeses and  
roasted lamb.
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In an effort to be more eco-
conscious and meet the growing 
public demand for responsibly 
produced goods, a notable number 
of wineries in Chile and Argentina 
have converted to sustainable  
and more earth-friendly vineyards  
in the past few decades.

producers have worked diligently  
to modernize century-old wineries 
and, using the latest research and 
practices, ensure the health of their 
vineyards with fewer man-made 
interventions. They’re also using the 
land in ways that will keep it healthy 
and viable for future generations  
of winemakers. 

eco-innovators

FUzION ORGANIC 
MALBEC / CABERNET
This organic red from super-hot 
Fuzion is lush and rich with  
sweet black cherry and some 
earthy flavours with a tangy, 
peppery finish.  

127456  750 mL  $12.95
Serve with grilled steak  
and lamb chops.

Making wine with an eye to the  
future – especially preserving the 
planet – demands creativity and 
innovative thinking. The winemakers 
of Chile and Argentina are meeting 
the challenge.
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What helps is that both nations  
are blessed with natural advantages 
that make the trend towards 
responsible viticulture a relatively 
easy path to follow: lots of sun, 
frequent winds, low humidity  
and rainfall, and geographical 
isolation all reduce the risk  
of destructive elements in the 
vineyard. That means fewer,  
if any, pesticides, fungicides and 
herbicides are needed.

While sustainable viticulture aims  
to avoid environmental damage,  
it also strives to maintain the 
economic success of the vineyard. 
Sounds simple, but achieving this 
can mean completely revamping  
a business. So several wineries in 
both countries have come up with 

creative ways to reduce their carbon 
footprint. For instance, some use 
bulk shipping; lighter, high-tech 
bottles; and the latest in durable 
recycled packaging.

And, as with much of the wine  
from Chile and Argentina, you’ll  
be amazed at the great value.  
As if you needed another reason  
to try them!

eco-innovators

CONO SUR VIOGNIER
This medium-bodied white has won 
many awards for its sweet, ripe 
fruit and refreshing, dry texture.  
It’s also well priced! Bonus: since 
1998, Cono Sur has been at  
the forefront of environmentally 
friendly winemaking.  

64287  750 mL  $9.95
5 BONUS AIR MILES® 
reward miles

Serve with stir-fried white  
meats, vegetables and creamy 
poultry dishes.
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Six lively, well-priced 
wines that pair easily with 
finger food. Perfect for your 

next casual gathering.

CAsuAL ENtErtAININg



CHARCUTERIE PLATTER
Every crowd loves a casual charcuterie platter:  
an array of cured meats often served with 
cheeses. put an Argentinian spin on this classic 
with chorizo and morcilla sausages (the smoky, 
spicy flavours pair beautifully with carmenère  
and cabernet sauvignon) and some Reggianito  
and Sardo cheeses. You can substitute parmigiano-
Reggiano and pecorino Romano if you like.

GATO NEGRO 
CABERNET SAUVIGNON
With its slinky ability to adapt to 
many different foods, this black 
cat can only bring good luck  
to your gathering! Its ripe berry 
flavours and smoky finish will 
make you glad it comes in a 
larger bottle for entertaining. 

Reg. $14.95  SAVE $1.50
NOW $13.45
280719  1500 mL

CONCHA Y TORO 
XPLORADOR 
CARMENÈRE
An easy-drinking red for a 
gathering. Fruity with warm 
blackberry, smoke, spice  
and some roasted red pepper.  
Great value!  

Reg. $9.95  SAVE $1.00
NOW $8.95
177816  750 mL 

LARGE 
FORMAT
Serves 8-10 
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MINIATURE VEAL, BASIL AND BLACK  
PEPPERCORN BURGERS RECIpE ON pAGE 37
These mini veal burgers are big on bold, fresh flavours – 
you can even add a little chimichurri sauce as a garnish 
for an infusion of true South American flair. Try them  
with a luscious cabernet sauvignon or cab/merlot blend.

P.K.N.T.  
CABERNET SAUVIGNON
It may be pronounced “piquante,” 
but this wine is a lovely, soft red.
Very tasty with blackcurrant  
and hints of smokiness. A true 
crowd-pleaser. 

191866  750 mL  $10.95
4 BONUS AIR MILES® 
reward miles

LA CHAMIzA  
CABERNET/MERLOT
A great-value wine from a 
relatively new winery, Finca  
La Chamiza. A vibrant red  
with bright berry fruit that  
can be enjoyed with a crowd.   

620476  750 mL  $8.00

CAsuAL ENtErtAININg
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SHRIMP IN LEMON GARLIC SAUCE 
RECIpE ON pAGE 37
You’ll need something savoury from  
the sea to effortlessly match crisp  
and lively pinot grigio. This light dish 
plays up the citrus notes of the wine.

Get ready for compliments when 
you serve these wines alongside 
your spread. And if you reveal  
the costs when asked, get ready 
for disbelief! Simply use your 
newfound knowledge to give your 
pals a Chile-Argentina Wine 101.

GRAFFIGNA 
CENTENARIO  
PINOT GRIGIO 
RESERVE
This wine is produced from 
grapes grown in high-altitude 
vineyards. It is light and 
refreshing with grapefruit,  
pear and some floral aromas. 
Very pleasing with a citrus 
finish. Wonderful as an aperitif. 

Reg. $12.95  SAVE $1.50
NOW $11.45
164756  750 mL  

WOW! WHAT 
IS THIS WINE?

 ARGENTO  
PINOT GRIGIO

“Argento” means silver in 
Spanish. In Argentina, it’s often 
used to refer to something that  
is quintessentially Argentinian. 
With its crispness and ripe 
tropical fruit, this pinot grigio 
really suits its name.    

Reg. $9.95  SAVE $1.00
 NOW $8.95
 620492  750 mL  
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SEAFOOD CASSEROLE
From page 21
Recipe by Lucy Waverman
Serves 6 to 8

Use large shrimps and scallops, otherwise  
they’ll overcook. If striped bass is unavailable,  
use monkfish or another firm white fish.

1/4 cup (50 mL) olive oil
1 onion, diced
3 leeks, cleaned and thinly sliced
1 red pepper, diced
1 tbsp (15 mL) chopped garlic
1/2 tsp (2 mL) chili flakes
1 cup (250 mL) canned tomatoes, chopped
1 tsp (5 mL) paprika
1 tsp (5 mL) dried oregano
Salt and freshly ground pepper
1 lb (500 g) striped bass, cut in 2-inch (5-cm) 
cubes
8 oz (250 g) scallops, cut in half if large
1 lb (500 g) jumbo shrimps, shelled
1 cup (250 mL) fresh bread crumbs
1 cup (250 mL) milk
24 mussels, cleaned
1/3 cup (75 mL) dry white wine

1. Heat 2 tbsp (25 mL) oil in a deep skillet over 
medium-high heat. Stir in onion, leeks, red 
pepper and garlic. Sauté for 2 minutes or 
until vegetables are coated with oil. Add 
chili flakes, tomatoes, paprika and oregano. 
Turn heat to medium-low and cook, stirring 
occasionally, until the vegetables are 
softened, about 10 minutes. Season well with 
salt and pepper. Reserve in a large bowl.

2. preheat oven to 350ºF (180ºC).

3. Season bass, scallops and shrimps well with 
salt and pepper. Reserve.

wine&Dine
4. Wipe out skillet and add bread crumbs and 

milk. Bring to boil and simmer for 2 minutes or 
until milk resembles loose porridge. Remove 
from heat and stir into vegetables. Spoon 
mixture into a buttered ovenproof baking dish.

5. Heat remaining 2 tbsp (25 mL) oil in a pan over 
medium heat. Add reserved bass, scallops 
and shrimps and quickly sear for 30 seconds 
to 1 minute or until there is a bit of colour. 
Arrange seafood over vegetable mixture in 
ovenproof baking dish. push the seafood 
down so it is partly submerged.

6. Cover and bake for 10 minutes. Uncover 
and bake 8 to 10 minutes longer or until all 
seafood is cooked.

7. Begin to prepare mussels just before seafood 
is cooked. Add mussels to a separate pot 
over high heat and add wine. Cover pan 
and steam until mussel shells open, about 2 
minutes. Remove to a separate bowl, strain 
and reserve broth. Add broth to baking 
dish if desired, for a looser casserole and 
enhanced mussel flavour. Arrange mussels 
over casserole and serve.

WINE PAIRING: SANTA RITA 120 SAUVIGNON BLANC

ARGENTINIAN PARRILLA
From page 22
Recipe by Lucy Waverman
Serves 6

Make sure meat is at room temperature before 
grilling. If bavette is not available, flank steak 
substitutes very well.

1 lb (500 g) sweetbreads
2 tbsp (25 mL) lemon juice
6 pieces thinly cut short ribs
1/4 cup (50 mL) Chimichurri Sauce (recipe 
follows)
1 1/2 lbs (750 g) bavette steak, cut into 6 chunks
Kosher salt to taste
6 chorizo sausages

1.  Soak sweetbreads in water with lemon juice 
for 2 hours. Drain. place in a pot of cold  
water and bring to boil over high heat. 
Reduce heat to medium-low and simmer for 
10 minutes. Drain. Remove any membrane 
that comes away easily. Cut sweetbreads in 
half lengthwise.

2. place short ribs in a large bowl, toss with 
Chimichurri Sauce and let marinate for 1 hour. 

3. preheat grill to high. 

4. Season sweetbreads, short ribs and steak 
with kosher salt just before grilling. place 
sweetbreads on grill and grill for 6 to 8 
minutes a side or until browned and slightly 
crispy. Add bavette and chorizo and grill 
bavette for 4 to 5 minutes a side or until 
medium-rare and chorizo for 4 minutes a side. 
place short ribs on grill and grill for 2 minutes 
a side or until grill-marked but quite rare. 
place everything on a large platter and serve 
with remaining Chimichurri Sauce.

WINE PAIRINGS: GRAFFIGNA CENTENARIO  
SHIRAz RESERVE, KAIKEN MALBEC

CHIMICHURRI SAUCE
Makes about 1 1/2 cups (375 mL)

This recipe is adapted from Favio Barenbaum, 
chef and owner, with his family, of Sky Ranch 
restaurant in Toronto.

1 cup (250 mL) packed fresh parsley leaves
1/4 cup (50 mL) packed fresh oregano leaves
2 tbsp (25 mL) finely chopped garlic
1 tbsp (15 mL) sweet paprika
1 tsp (5 mL) hot paprika or a pinch of cayenne
1/2 cup (125 mL) olive oil
1/4 cup (50 mL) water
1/4 cup (50 mL) white wine vinegar
Salt and freshly ground pepper

1. Combine parsley, oregano, garlic, sweet and 
hot paprika, olive oil, water and vinegar in a 
food processor and process until herbs are 
finely chopped. Season with salt and pepper 
to taste.

rECIPEs
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MINIATURE VEAL, BASIL AND  
BLACK PEPPERCORN BURGERS
From page 34
Recipe by peter Egger, chef,  
The Breadalbane Inn, Fergus
Makes 8 miniature burgers

If you do not have truffle oil, it can be omitted.

Burgers
1 1/2 lbs (750 g) ground veal shoulder
1/4 cup (50 mL) chopped basil
1/2 cup (125 mL) finely diced shallots
2 cloves garlic, chopped
3 tbsp (45 mL) Dijon mustard
1 tbsp (15 mL) cracked black pepper
2 tsp (10 mL) truffle oil
2 tsp (10 mL) Kosher salt

Garnish
2 tsp (10 mL) olive oil
8 shiitake mushrooms, stemmed and sliced
Salt and freshly ground pepper
3 tbsp (45 mL) mayonnaise
1 avocado, diced
2 green onions, chopped
8 miniature bagels
8 slices raclette or Gruyère cheese
8 pieces of leaf lettuce
2 hothouse tomatoes, sliced

1. place ground veal, basil, shallots, garlic, 
mustard, black pepper, truffle oil and salt in 
a bowl and gently mix by hand to combine. 
Form 8 small patties, about 1 inch (2.5 cm) 
thick and 2 1/2 inches (6 cm) in diameter.

2. pre-heat grill.

3. Heat olive oil in a small skillet over medium-
high heat and quickly sauté mushrooms until 
cooked. Season with salt and pepper.

4. Combine mayonnaise, avocado and green 
onion in a bowl and mix together.

5. place burgers on grill and cook approximately 
3 to 4 minutes per side or until desired 
doneness. place bagels on grill. place cheese 
on burger and keep warm just until the 
cheese begins to melt.

6. place a piece of lettuce on the bagel, add 
avocado mayonnaise and a slice of tomato. 
Arrange burger on top and finish with 
sautéed shiitake mushrooms. Repeat with 
remaining burgers.

WINE PAIRINGS: P.K.N.T. CABERNET SAUVIGNON,  
LA CHAMIzA CABERNET/MERLOT

SHRIMP IN LEMON  
GARLIC SAUCE
From page 35
Recipe by Lucy Waverman
Serves 4 to 6

The lemon garlic sauce is an emerald-green, 
spicy, flavourful dip for the shrimps.

4 cups (1 L) water
1 tsp (5 mL) Kosher salt
1 tsp (5 mL) peppercorns
1 tsp (5 mL) chili flakes
2 tsp (10 mL) paprika
2 tsp (10 mL) coriander seeds
24 jumbo shrimps

Lemon Garlic Sauce
1 tbsp (15 mL) chopped garlic
1 cup (250 mL) parsley leaves
1/2 cup (125 mL) coriander leaves
1 cup (250 mL) spinach leaves
2 tbsp (25 mL) lemon juice
2 tbsp (25 mL) orange juice
1 tsp (5 mL) grated orange rind
1/2 tsp (2 mL) chili flakes 
1/2 cup (125 mL) olive oil
Salt and freshly ground pepper

1. In a large pot, add water, salt, peppercorns, 
chili flakes, paprika and coriander seeds. 
Bring to a boil. Boil for 5 minutes. Add shrimps. 
Turn heat to medium-low and poach for 4 to 
5 minutes or until shrimps are pink and firm. 
Drain immediately and cool on a plate.

2. Combine garlic, parsley, coriander, spinach 
leaves, lemon and orange juices, orange 
rind and chili flakes in a food processor and 
process until chunky. With machine running, 
add oil down the feeder tube. The mixture  
will thicken and become smooth. Season with 
salt and pepper. Serve shrimps with sauce.

WINE PAIRINGS: ARGENTO PINOT GRIGIO, 
GRAFFIGNA CENTENARIO PINOT GRIGIO RESERVE

 1. In addition to serving up 
these great dishes, make sure 
snack bowls (breads and  
dips are great choices) are 
full during your get together.

 2. Offer plenty of non-alcoholic 
beverages, such as mocktails, 
sparkling water with cordial, 
fruit juice and coffee.

 3. About an hour before it’s  
time to wrap up the festivities, 
start offering only non-
alcoholic beverages.

 4. Ask every guest how he or 
she plans to get home safely. 
Offer to call cabs or write 
down directions to transit.

 5. Most important, be  
prepared for impromptu 
overnight guests. 

Make sure all 
your guests have 
an enjoyable 
and safe time by 
following a few 
simple guidelines

resPonsiBle 
hosting
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With an infusion  
of ripe strawberries 
from Patagonia,  
this unique Chilean 
bubbly is passion  
in a glass.

saluD, 
chile!

FRESITA
Off-dry with a lovely 
effervescence. A wonderful 
anytime refresher, alone  
or with spicy Indian, Thai  
or South American fare. 

56697  750 mL  $13.90

PleASe drink reSPonSiBly.
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