
RGE RD was conceived from a desire to explore our own province, 
forge relationships directly with farmers and unlock the tastes of 
our terroir.  Through our hospitality experiences we realized that 
many people in our province don’t taste what is possible in their 
own backyard. With that in mind, in 2011 we hosted a dinner on a 

farm where the meal was entirely sourced from food raised and grown 
steps from the table. The farm was Nature’s Green Acres, a small 
family operation on RGE RD 135 in the middle of the grasslands.  
From there RGE RD began, an ongoing labour of love motivated by  
this hunger to introduce guests to cuisine from their region  
and connect them to producers that support a more intentional  

and ethical way of growing food.

With a strong focus on wood fire cookery and whole animal butchery 
we design menus around the seasons and the farms. The relationships 

with our farmers has grown, as has the community based around 
sourcing and it has translated to our style of hospitality and food.

It is heartening to know we have seeds in the ground, animals in  
the pasture, our cellars are full, our supply chain is local.  

Blair & Caitlin 



tasting menu	 110 per person 
add-on beverage pairings 	 75 per person

Let our award-winning kitchen take the wheel for this  
multi-course, blind-tasting adventure. Dishes range from 
farm classics to modern & experimental.

***full table participation required along with a sense of openness & 
adventure. We may not be able to accommodate all allergies or dietary 
restrictions. While we observe best practices & stringent food safety 
protocols, we are unable to guarantee an allergen-free kitchen.

MAINS

THE ROAD TRIP

butcher’s cut beef	 m/p

seasonal potatoes | market
vegetables | red wine jus

Pilatus Farms bison	 48

hazelnut spätzle | roasted 
carrots | grainy mustard |
shallots | berries

wood oven 
roasted elk loin	 55

umami glaze | parsnip purée |
wild greens | dried wild
berry sauce

roasted sablefish	 44

wild rice | sautéed
mushrooms | smoked
beurre blanc 
 
potato & chickpea gnocchi  	34

Lakeside cheddar sauce | first
pressed canola oil | daily 
market vegetables

dry aged, sooooo good
wagyu beef tartare	 21

black garlic & egg yolk
emulsion | pickled turnips |
buttermilk crackers |

steelhead trout crudo	 19

spruce salt | horseradish
crema | pickled wild
blueberry | mushroom |
cucumber juice

 
 

grizzly gouda 
& potato perogies 	 19

onion cream | bacon |
warm cabbage slaw |
crème fraîche

kitchen board     	 32

kitchen selection of meat |
cheese | pickles |
condiments | bread

beef skirt 
juniper skewer 	 21

gin & juniper sauce |
porcini salt

roasted beet salad      	 17

salt roasted beet | cracked
farro | buttermilk curd |
dried cassis | blackcurrant
crisp | pickled beet | chervil

 
 
 
 
scotch egg	 22

daily preparation | 
aioli | pickles |
mixed greens

questionable bits	 m/p

utilizing whole 

animal cooking

wood oven baked bread 	 7

daily compound butter

SMALL PLATES 

- fan favourite!



We’ve always strived to bring Alberta’s finest, sustainably-raised 
proteins to our guests at RGE RD and over the years, our desire to 
create a meaningful connection between our partners and meat-loving 
consumers became stronger. When the opportunity to take over the 
space next to our beloved RGE RD was presented to us – we knew this 
would be the next chapter in our culinary journey. 

The Butchery by RGE RD showcases whole animal butchery in a market-
style setting and the shelves will be stocked with the highest 
quality products from our kitchen and community. Open five days a 
week, our offerings include on-the-spot custom cuts, questionable 
bits and everything in between like homemade soups and stocks, house 
cured meats and sausages, housemade spice blends and marinades, 
made-to-order sandwiches and handhelds – everything you’ll need to 
celebrate and support local.

We have created a community hub not just to meat your needs at home, 
but a place where you can learn and elevate your at home experience, 
sip a local craft beer while shopping and discover that perfect 
bottle of wine to accompany your meal. We want the shopping 
experience to be just as pleasurable as creating a home cooked meal 
to be shared with loved ones.

Welcome to our chef-driven butcher shop. We are at your service to 
help turn your at home dining experience into a five star meal.  
Learn tricks of the trade and gain access to some of the finest 
purveyors that we’ve been working with for years in the restaurant.

Located just around the corner from Rgd Rd 
12229 107 Ave NW  —  780-443-0000

ABOUT THE BUTCHERY
Gold Forest Grains
goldforestgrains.com 
 @goldforestgrains

Prairie Gardens &  
Adventure Farm	
prairiegardens.org 
 @myprairiegardens

Riverbend Gardens	
riverbendgardens.ca 
 @riverbendgarden

Lakeside Farmstead	
lakesidefarmstead.com 
 @lakeside_farmstead

Four Whistle Farm	
fourwhistlefarm.ca 
 @fourwhistlefarm

Sundog Organic Farm	
sundogorganicfarm.ca 
 @sundogorganicfarm

Kuhlmann’s  
Greenhouse & Garden	
kuhlmanns.com

Gull Valley Greenhouses	
gullvalley.ca 
 @gullvalleygreenhouses

Doef’s Greenhouses 	
doefsgreenhouses.com 
 @doefsgreenhouses

Reclaim Urban Farm	
reclaimurbanfarm.com 
 @reclaimfarm

Sunrise Organic Gardens	
sunriseorganicgardens.ca 
 @sunrise_organic_gardens

Mo-Na Food Distributors 	
monafood.ca 
 @monamushrooms

Effing Seafoods	
effingseafoods.com 
 @effingmkt

Sunny Boy Foods 	
sunnyboyfoods.com 
 @SunnyBoyFoods

Sylvan Star Cheese	
sylvanstarcheesefarm.ca

Redtail Farms 	
redtailfarms.ca 
 @redtail_farms

Rangeland Bison	
rangelandbison.ca 
 @canadianrangeland

Steve & Dans Fresh BC Fruit 	
freshbcfruit.ca 
 @freshbcfruit

Peas on Earth Organic Garden	
peasonearth.ca 
 @peas.on.earth.organic

WITH A LITTLE HELP 
FROM OUR FRIENDS

rge_rd rgerdyeg



STEAK GLOSSARY 
BUTCHER’S CUTS

Bavette – also known as flap steak, is a long, flat and tender  
cut of meat that comes from the bottom sirloin, near the flank 
steak. It is a very lean cut with a long, thin shape and a rich, 
beefy flavour.

Petite Tender – a small, lean cut from the chuck primal or  
the shoulder of the cow, which is the front leg of the animal.  
It’s a relatively rare steak to find in stores because it takes  
a butcher more time and skill to cut this tender and beefy steak.

Denver – a cut taken from the shoulder area of the cow, 
specifically a section underneath the shoulder blade bone.  
It’s a bit of a cross between a striploin and a ribeye.

Merlot – a cut from the lower leg, and each beef only yields two, 
making it a hard-to-find butcher’s cut. This cut is dense and 
lean, and is best cooked hot, fast, and served rare. As with all 
of our steaks, this cut is dry aged, giving it an extra layer of 
flavour you won’t find elsewhere.

Picanha – also known as the coulotte, is a cut derived from the 
sirloin cap or rump.  It is triangular in shape and surrounded by a 
nice layer of fat called a fat cap. Because it is not an overused 
muscle, this cut can be quite tender, producing great flavour when 
cooked, one can see why it is one of the most popular cuts in Brazil.  

Hanger – Hanger steaks belong to the flat steak group, which is 
the same group that flank and skirt steaks belong to. This cut 
comes from right below the diaphragm of the animal, full of muscle 
that helps support it. The meat sits between the loin and ribs, 
essentially “hanging” out in that spot, giving it its unique name.  
It has a robust, meaty flavour.

Flank — This cut is also called the London Broil due to its 
popularity in that city. It is a long, flat cut from the belly.  
The grain of flank steak is very long and makes it a bit tougher than 
some other cuts, but marinating and slow cooking can tenderize it. 
Flank steak is high in protein and low in fat. It is also an excellent 
source of iron, zinc, phosphorus and B vitamins. 

Skirt Steak – Skirt steak is a long, flat cut of beef from the plate 
section, one of the most flavourful and fattier parts of the cow.  
A lot of skirt steak recipes call for marinating the meat before 
grilling it, and because of its looser structure, skirt steak will 
absorb the flavours of the marinade quite well.

PRIME CUTS

Tenderloin – a premium cut that represents the intersection of 
leanness, fat, flavour, texture, and body. The Tenderloin is a 
muscle sitting along the lower back, running from the short loin 
below the ribs to the sirloin. 

Striploin – neighbours with the sirloin, tenderloin, and rib 
steak cut. The striploin becomes a T-bone steak when the 
tenderloin is attached, also known as porterhouse when the 
tenderloin piece is large enough.

Sirloin – essentially from the rump, the sirloin is firm,  
yet subtle with a slightly coarse texture. Top Sirloin  
is a convenient cut due to its boneless quality. 

Ribeye – a cut of beef from the rib section, one of the nine 
primal cuts, and is prized for its tenderness and flavour.   
It is a very tender cut of meat, containing more marbling  
than other cuts.

Flat Iron – also referred to as a butler’s steak, feather blade 
steak, a top blade steak or oyster blade steak. It takes skill  
to separate the top blade steak from its internal silver skin, 
but then delivers one of the most tender cuts in the beef.

Dry-aging – in the dry-aging process, meat hangs in a  
humidity-controlled environment. Moisture loss through this 
process results in a more concentrated flavour and different 
mouthfeel. With wet-aging, meat is packaged for purchase 
immediately after being removed from the carcass - this is  
not our practice.  

not the menu



Our philosophy and approach to food is mirrored in the 
beverage guide; our cocktails are a celebration of Canadian 
spirits and we choose incredible Canadian craft breweries. 
We are proud to showcase Canadian wines from coast to coast 
and international favourites  that reflect our appreciation 
for terroir. Wine is an agricultural endeavour — often 
grown and cultivated by humble people who have reverence 
for the land and nature. Our list is a selection that is 

“off the beaten path” as we favour vintners that reveal the 
character and essence of a place through wine — regions as 
diverse and distinctive as Okanagan’s sage-suffused Golden 
Mile or Chablis’ ancient sea beds. We aim to represent the 
best of Canadian producers alongside emerging global talent 
and iconic crus; these winemakers, distillers and craft 
brewers pay homage to tradition with utmost devotion to 
the future through ethical and sustainable practices. 
More than a list, this document is a travel diary 
of places we’ve been or long to visit— connected to 

memory and experience through taste, flavour and aroma.  

The guide is curated in joyful collaboration with  
friends, importers and the RGE RD team under the  

direction of Caitlin Fulton.

Blair & Caitlin 

BEVERAGE GUIDE
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COCKTAILS (2oz)

RR #1 Caesar 	 14
Housemade clam & tomato juice | 
Vodka | Rge Rd hot sauce | spice

Old Fashioned 135	 13
Eau Claire Distillery Rupert’s 
Whisky | bitters syrup | orange peel

Unicorn Playground	 14
Tonight’s sparkling wine concoction

I’m a Doctor	 15
Strathcona Spirits Barrel Aged Gin | 
Lillet | honey & thyme syrup | 
lemon | rhubarb bitters | salt

Shrewberry Spritz (1.5 oz)	 16
Park Vodka | Taynton Bay Blueberry 
Vodka | Annex ginger beer | 
Aperol | soda

The Oscillator	 16
Barceló Añejo Rum | Cloud House 
Coffee Liqueur | Amaretto | 
espresso | simple syrup 

The International  	 15
(Negroni en Rose)
London Dry Gin | Lillet |  
St. Petroni Red Vermouth | citrus

Smokey & Bearface	 16
Bearface Matsutake Whisky | 
Campari | St. Petroni Red Vermouth | 
Mezcal | orange bitters

BEER &  
CIDER

SYC Clock Out Lager	 9

Edmonton, AB | 473 ml

Grizzly Paw Rutting Elk Red	 8

Canmore, AB | 355 ml    

Blindman Brewing Session Ale 	9

Lacombe, AB | 473 ml

Folding Mountain Brewery 	   
Moraine West Coast IPA 	 9

Jasper, AB | 473 ml

Feature Cider	 MP 	
Ask about our current selection

Rotating Seasonal 	   
Selections	 MP 
Ask your server about our ever 
changing selection of local brews
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Did you know?
We make a point of choosing small producers  

with sustainable farming practices, often certified 
organic and/or biodynamic

Alberta classic

fan favourite
Closer and prettier  

than Banff

Featuring a rotation of   
Alberta Craft Brewers



WINE BY  
THE GLASS

CHAMPAGNE

Champagne Taittinger 
Prestige Brut NV

Reims, FR	 5 oz glass 22

6 oz GLASS | HALF LITRE | BOTTLE

WHITE 

Benjamin Bridge Tidal Bay ‘22 

Gaspereau 
Valley, NS	 14 | 44 | 57

Clos du Soleil Winery 
Fumé Blanc ‘22 
(Sauv.Blanc-Sémillon)

Similkameen, BC	 15 | 45 | 60   

Tawse Winery Chardonnay ’21 

Niagara, ON	 14 | 44 | 57                                     

ROSÉ

Ask your server what  
we’re pouring tonight

RED

Malivoire Small Lot Gamay ‘21  

Beamsville Bench, ON	 14 | 44 | 57   

Clos du Soleil Winery 
Célestiale ‘21

Similkameen, BC	 16 | 48 | 64

Poplar Grove Merlot ‘21

Naramata, BC	 18 | 54 | 72    

Handpicked by the glass 
Ask your server what  
we’re pouring tonight

  
ZERO PROOF

Grizzly Paw Handcrafted Soda	 4

Canmore, AB
	Black Cherry Cola | Root Beer | Ginger 
Beer | Cream Soda | Orange Cream Soda | 
Grapefruit Soda	

Annex Soda Mfg.	 4 

Calgary, AB
Artisan Cola | Ginger Beer

Hildon Natural Mineral Water	 8 

Hampshire, GB | 750 ml
Sparkling | Still

Partake Brewing	 6

Calgary, AB | 355 ml

Ask about our selection

Village Brewery CRAFT Pale Ale	7 

Calgary, AB | 473 ml

Daily Zero-Proof	 12
Ask your server what the bar is 
stirring up this evening

Seasonal Lemonade	 7

0G & Tonic	 8
Seedlip Non-Alcoholic Distilled 
Spirit | choice of tonic | citrus

Benjamin Bridge Piquette Zero 	10

Gaspereau Valley, NS | 250 ml

Leitz Weingut Zero 
Sparkling Riesling	 42 
Riesling	 36 
Pinot Noir	 36

Rheingau, DE | 750 ml 

OddBird Sparkling Rosé
(Chardonnay-Pinot Noir 0% alc)

Languedoc-Roussillon, FR 

750 ml	 36
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Because you deserve to sip champagne!

Also found  
in our 

 Butcher Shop!

Sorry, not sorry -  
No Coca-Cola or Pepsi here!

traditional method,  
liberated from alcohol!



This is a living document: 
vintages & availability  
change with the season.

Villa Sandi Il  
Fresco Prosecco (375 ml) 

Veneto, IT	 25

Blue Mountain Gold Label Brut   
(Pinot Noir-Chardonnay)

Okanagan Falls, BC	 75

Tomato Wheels Lambrusco 
(Salamino-Malbo)

Emilia-Romagna, IT	 75

Benjamin Bridge Rosé ‘19
(L’Acadie-Chardonnay-Pinot Noir) 

Gaspereau Valley, NS	 89

 
Champagne Pierre Paillard  
Les Parcelles Bouzy 
Grand  Cru ‘18 (375 ml)
(Pinot Noir-Chardonnay)

Marne, FR	 75

Champagne Liébart-Régnier 
Meunier Brut Nature
(Pinot Meunier)

Baslieux-sous-Châtillon, FR	 110

Champagne Lancelot-Pienne  
Blanc de Blancs
(Chardonnay)

Cramant, FR	 130

Champagne Taittinger Nocturne Sec NV
(Chardonnay-Pinot Noir-Pinot Meunier)

Reims, FR	 145

Champagne Bollinger Special Cuvée NV
(Pinot Noir-Chardonnay-Pinot Meunier)

Aÿ, FR	 175

Champagne Mailly Grand Cru 
Blanc de Pinot Noir
(Pinot Noir)

Montagne de Reims, FR	 170

Champagne Tarlant Zero  
Rosé Brut Nature
(Chardonnay-Pinot Noir-Pinot Meunier)

Vallée de la Marne, FR	 150

Champagne Eric Rodez Ambonnay 
Grand Cru Cuvée des Crayères
(Chardonnay-Pinot Noir)

Montagne de Reims, FR	 160

Champagne Charles Gardet 
Rosé de Saigneé Millésimé ‘11
(Pinot Noir-Pinot Meunier)

Montagne de Reims, FR	 205

Champagne Tarlant La Lutétienne 
Brut Nature Millésimé ‘05
(Chardonnay-Pinot Noir)

Vallée de la Marne, FR	 215

Champagne Ployez-Jaquemart 
Blanc de Blancs Extra Brut ‘10
(Chardonnay)

Montagne de Reims, FR	 215

Champagne Mailly Grand Cru  
Cuvée L’Intemporelle ‘14
(Pinot Noir-Chardonnay)

Montagne de Reims, FR	 255

SPARKLING

This Nova Scotia winery makes some of 
the best sparkling wine in the country!

Bottles

Indigenous, locally owned 
purveyor AND woman-led.

Half Bottle!

Half Bottle!

Champagne aged in oak barrels with partial 
malo-lactic fermentation. Former cellar master 

at Krug and once the mayor of Ambonnay!



Soli Rosé ‘22

Thracian Valley, BG	 48

Château de l’Escarelle Rosé ‘20

Provence, FR	 60

Lock & Worth Cabernet 
Franc Rosé ‘22

Naramata, BC	 65

Project B Rosé ‘20	
(Pinot Noir-Pinotage-Gamay Noir)

Okanagan Valley, BC	 60 

Ursa Major “Hello, My Name is 
Silly Goose” Rosé ‘22
(Cab.Franc-Gamay-Syrah-Empress Plums)

Okanagan Valley, BC	 85

Feudo Montoni Rosé di Adele ‘21
(Nerello Mascalese)

Sicily, IT	 75

Clos Cibonne Tibouren  
Cru Classé ‘20
(Tibouren-Grenache)

Côtes de Provence, FR	 90 

Château de Giscours 
Le Rosé de Giscours ’19

Margaux, FR	 95

ROSÉ
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HALF BOTTLES
Zsirai Tokaji Szamorodni ‘19
Tokaj, HU	 75

Château La Tour Blanche Sauternes 
‘10 1er Cru Classé en 1855 
(Sémillon-Sauv.Blanc-Muscadelle)

Sauternes, FR 	 150

Massolino Moscato d’Asti ‘21
Piedmont, IT	 29

Villa Sandi Il Fresco Prosecco
Veneto, IT	 25

Champagne Pierre Paillard Les 
Parcelles Bouzy Grand Cru ‘18
(Pinot Noir-Chardonnay)

Marne, FR	 75

Domaine Servin Chablis  
“Les Pargues” ‘20
Burgundy, FR	 35

AROMATIC, 
REDOLENT, TANGY
Benjamin Bridge Nova 7 ’22

Gaspereau Valley, NS	 59

Meyer Vineyards 
Gewürztraminer ’22 
Okanagan Falls, BC	 51 
 
Benjamin Bridge Tidal Bay ‘22 
Gaspereau Valley, NS	 57

WHITE

Edoardo Miroglio, an Italian textile 
manufacturer fell in love with the 

Bulgarian terroir and began making wine.

A collaboration between great BC winemaker, 
Michael Bartier and Rhone’s Boutinot negociant.  
Perfect marriage of old and new world wine.

Experimental wines from someone who grew up 
wandering the rows of their family’s vineyards. 

fruity, effervescent, our answer to moscato



This is a living document: 
vintages & availability  
change with the season.pa

ge
 6

Le Carillon de Vendôme Coteaux 
du Vendômois Chenin Blanc ’21

Loire, FR 	 69

Wild Goose Vineyards Pinot Gris ‘22

Okanagan Falls, BC	 52

Zeltinger Riesling 
Kabinett Trocken ‘21 

Mosel, DE	 69

Tantalus Vineyards Riesling ’22

Kelowna, BC	 80

Flat Rock Cellars 
Nadja’s Vineyard Riesling ‘20
Jordan, ON	 85

Martin’s Lane Riesling 
Simes Vineyard ‘22

Okanagan Valley, BC	   98

Selbach Ürziger Schwarzlay 
Riesling Spätlese ’12

Mosel, DE	   75

FRESH, MINERAL, 
HERBACEOUS
André et Michel Quenard 
Les Abymes Jacquère ’20 

Savoie, FR 	 65

Clos du Soleil Winery  
Fumé Blanc ‘22
(Sauv.Blanc-Sémillon)

Similkameen, BC	 60

Stag’s Hollow Albariño ’21

Okanagan Falls, BC	 59

Luis Pato Vinhas Velhas ’22
(Bical-Cercial-Sercialinho)

Bairrada, PT	 59

Ebner Ebenauer Weinviertal 
Grüner Veltliner ‘22

Poysdorf, AT	 75

Vietti Roero Arneis ‘21

Piedmont, IT	 78

Domaine de Terres Blanches 
Pouilly-Fumé ‘22

Loire, FR 	 79 
 
François Mikulski  
Bourgogne Aligoté ‘21

Burgundy, FR	 90 
 
Alain Geoffroy Chablis  
Domaine le Verger ’22

Burgundy, FR  	 65

Domaine Alain Gautheron  
Chablis Vieilles Vignes ’20

Burgundy, FR	 79

Jean-Marc Brocard Chablis  
1er Cru Côte de Jouan ‘13

Burgundy, FR  	 150

Burgundy’s other white grape, leaner, 
mineral with refreshing acidity -  

an overall great food wine.

Did you know all grapes grown in the  
Similkameen are organically grown?

Outstanding and  
hard to get!

Dry, mineral 
driven Riesling

One of the oldest vineyards in the  
Okanagan, first planted in 1927.



RICH, VOLUPTUOUS, 
SILKEN
Tawse Winery Chardonnay ’21 

Niagara, ON	 57

Gadais Père et Fils Les 
Perrières Monopole Muscadet ‘19

Loire, FR	 66

Domaine Belluard 
‘Monsieur Gringet’ ‘20
(Gringet)

Savoie, FR	 150

Famille Paquet Mâcon-Villages 
Nos Cinq Terroirs ‘22

Burgundy, FR	 72

François Mikulski Bourgogne  
Côte d’Or Chardonnay ‘21

Burgundy, FR	 90

Louis Latour Marsannay Blanc ‘19
(Chardonnay)

Burgundy, FR	 110 

Umamu Estate Sauvignon  
Blanc Sémillon ‘10

Margaret River, AU	 72

Clos Floridene Graves Blanc ’13
(Sauv.Blanc-Sémillon) 

Bordeaux, FR	 89

Les Trois Mains 
Graves Blanc ’18

(Sauv.Blanc-Sémillon)

Bordeaux, FR	 150

Le Vieux Pin Ava ‘22
(Rousanne-Viognier-Marsanne)

Oliver, BC	 89

Ken Forrester “The FMC” 
Chenin Blanc ’20

Stellenbosch, ZA	 129

Bergström Wines “Old Stones” 
Chardonnay ’20

Willamette Valley, OR	 99

Umamu Estate Chardonnay ’16

Margaret River, AU	 130

Baron de Ley Tres Viñas  
Blanco Reserva ‘19 
(Viura-Malvasia-Garnacha Blanca)

Rioja, ESP	 69

López de Heredia Viña 
Gravonia Blanco Crianza ‘15
(Viura)

Rioja, ESP	 115

CheckMate Winery Attack 
Chardonnay ‘18

Oliver, BC	 160

DuMol Wester Reach Chardonnay ’20

Russian River Valley, CA	 195

Grgich Hills Estate  
Chardonnay ’15

Napa, CA	 205

Domaine Faiveley Meursault ‘19

Côte de Beaune, FR	 195

François Mikulski Meursault ‘21

Côte de Beaune, FR	 240

François Mikulski  
Saint-Aubin Blanc ’21 

Côte de Beaune, FR	 205

Domaine Belleville Puligny- 
Montrachet Les Boudrières ’15

Côte de Beaune, FR	 240
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Wine that is developed and aged in bottle  prior to release. 
Complexity and tradition  inspired by the great wines 

of Bordeaux,  but distinctly Australian.

The late Dominique Belluard is a legend and saviour 
of the Gringet grape - an indigenous varietal grown on 
the steep slopes of Mont Blanc. A combination of alpine 

influence, searing acidity giving way to richness and power.

Micro-cuvee by wine-making genius Claire Nam
- very, very limited.  The final vintage made.



HALF BOTTLES
Girlan “Patricia” Pinot Noir ‘20

Alto Adige, IT	 39

Soli Merlot ‘19

Thracian Valley, BG	 22

CHARMING, 
LAYERED, GENTEEL
Malivoire Small Lot Gamay ‘21

Beamsville Bench, ON 	 57

Poderi Luigi Einaudi  
Dogliani DOCG ‘21
(Dolcetto)	

Piedmont, IT	 54

Haywire Secrest Mountain 
Vineyard Gamay ‘20	

Summerland, BC	 72

Ursa Major “Runs in the  
Family” Gamay ‘22	

Oliver, BC	 95

Dr.Deinhard Spätburgunder ‘21
(Pinot Noir)	

Pfalz, DE	 56

SpearHead Pinot Noir 
Golden Retreat Vineyard ‘21

Kelowna, BC	 92

Stoller Family Vineyard  
Dundee Hills Pinot Noir ‘21

Willamette Valley, OR	 85

Blue Mountain Wild Terrain 
Block 9 Pinot Noir ‘20

Okanagan Falls, BC	 150

Domaine Thibault  
Liger-Belair  
Bourgogne PTG ‘16

Burgundy, FR	 85

Domaine Gouffier Mercurey 1er 
Cru Clos l’Évêque ‘19

Côte Chalonnaise, FR	 120

François Mikulski Bourgogne  
Côte d’Or Pinot Noir ’21 

Burgundy, FR	 115

Loius Latour 
Marsannay Rouge ‘19
(Pinot Noir)

Burgundy, FR	 110

Martin’s Lane Winery 
Simes Vineyard Pinot Noir ‘17 

Kelowna, BC	 149

DuMol Wester Reach 
Pinot Noir ’20 

Russian River Valley, CA	 265

François Mikulski Pommard ‘20	

Côte de Beaune, FR	 240

François Mikulski Volnay ’20

Côte de Beaune, FR	 230

Louis Latour Aloxe-Corton 
Les Chaillots 1er Cru ‘20

Côte de Beaune, FR	 280

RED
pa
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Pinot Noir from southern Burgundy

Wine maker Shane Munn 
calls this “the most exciting 
project in the world of wine 

that I know of”.

Expressive, complex and elegant - outstanding 
example of what California Pinot so rarely achieves.

Passe-Tout-Grains - 
 a cuvee of Gamay  

with Pinot Noir.



This is a living document: 
vintages & availability  
change with the season.

Domaine Thibault  
Liger-Belair Corton  
Grand Cru “Les Renardes” ‘16

Côte de Beaune, FR	 500

Domaine Faiveley Corton 
Clos des Cortons Grand Cru ‘14

Côte de Beaune, FR	 625 
 

Dujac Fils & Père  
Morey-Saint-Denis ‘20
Côte de Nuits, FR	 245

Domaine Dujac  
Morey-Saint-Denis Rouge ‘20  

Côte de Nuits, FR	 285

Domaine Dujac  
Morey-Saint-Denis 1er Cru ‘20

Côte de Nuits, FR	 489

Domaine Belleville  
Gevrey-Chambertin  
Creux Brouillard ’15

Côte de Nuits, FR	 250

Domaine Faiveley  
Gevrey-Chambertin 1er Cru 
Combe Aux Moines ‘14

Côte de Nuits, FR	 350

Domaine Faiveley  
Gevrey-Chambertin 1er Cru 
Les Cazetiers ‘13

Côte de Nuits, FR	 425

Domaine Dujac Charmes-
Chambertin Grand Cru ‘20

Côte de Nuits, FR	 865

Domaine Dujac  
Échezeaux Grand Cru ‘20

Côte de Nuits, FR	 995

VIBRANT,  
SAVOURY, ROUND
Heimann & Fiai  
Szekszárd Kékfrankos ‘19

Szekszárd, HU	 59

Filipa Pato & William Wouters 
Nossa Calcario Baga ‘19 

Bairrada, PT	 135

Umamu Estate Cabernet Franc ‘15 

Margaret River, AU	 99

Pittnaur Pannobile Cuvée ’19
(�Zweigelt-Blaufränkisch-St.Laurent)

Burgenland, AT	 89

Sandhill Small Lots  
Sangiovese ’18

Okanagan Valley, BC	 79

Poplar Grove Merlot ‘21

Naramata, BC	 72

Finca Decero Remolinos  
Vineyard Malbec ‘18 

Mendoza, AR	 59

Alta Mora Etna Rosso ‘20
(Nerello Mascalese)

Sicily, IT	 80

Feudo Montoni Vrucara  
Nero D’Avola ‘16

Sicily, IT	 169

Occhipinti Il Frappato ‘21

Sicily, IT	 129

Castello di Verduno 
Barbera d’Alba ‘21

Piedmont, IT	 69

exceptional 
vintage!

top winery in Austria 
100% organic 

I’m never alone when I’m with my Cru.



This is a living document: 
vintages & availability  
change with the season.

Avignonesi Cantaloro  
Rosso IGT ’18

Tuscany, IT	 49

Paolo Conterno Langhe  
Nebbiolo DOC ‘20 

Piedmont, IT     	 69

Chiara Condello Romagna 
Sangiovese Riserva  
“Le Lucciole” DOC ’18

Emilia-Romagna, IT	 195

Delphis de la Dauphine 
Fronsac ’17

Bordeaux, FR	 69

Domaine Santa Duc  
Côte du Rhône ‘20

Rhône, FR	 72

Clos du Soleil Winery  
Celestiale ‘21
(Meritage Blend)

Similkameen, BC	 64

Burrowing Owl 
Winery Syrah ‘20

Oliver, BC	 89

Orofino Beleza ‘18 
(Meritage Blend)

Similkameen, BC	 180

Henschke Johann’s 
Garden ‘21
(Grenache-Mataro)

Barossa Valley, AU	 188

Faber Vineyard 
Riche Shiraz ‘21

Swan Valley, AU	 80

Clos de Tafall DOQ Priorat ‘20

(Garnatxa-Carinyena-Cab.Sauv-Syrah)

Priorat, ESP	 69 

Ridge Vineyards
Lytton Springs ’21

(Zinfandel-Petite  
Sirah-Carignan-Mataro)

Sonoma, CA	 155

Ridge Geyserville ’20

(Zinfandel-Carignan-Petite 
Sirah-Alicante Bouschet)

Sonoma, CA	 155

BOLD, MEATY, 
SAGACIOUS
Burrowing Owl Winery Athene ’19
(Cab.Sauv.-Syrah)

Oliver, BC	 95

Stratus Vinyards Red ‘19
(Cab.Franc-Merlot-Petit  
Verdot-Syrah-Tannat-Malbec)

Niagara on the Lake, ON	 130

 
MacIntyre Heritage 
Reserve Ardua ’15
(Merlot)

Naramata, BC	 150

Mission Hill Family  
Estate Compendium ‘18
(Cab.Sauv.-Merlot-Cab.Franc)

Okanagan Valley, BC	 165

Donatella Cinelli Colombini 
Cenerentola ‘17
(Sangiovese-Foglia Tonda)

Tuscany, IT	 135

Women led winery, recipient of the Oscar 
Bibenda Prize  for wine producers and 

the International Vinitaly Award

Chiara is a rising star in Emilia-Romagna -  
on the forefront of a new wave of winemaking  

that highlights incredible Sangiovese  
from Northern Italy.

Inspired by the wines of Pomerol



Gérard Bertrand Château de 
l’Hospitalet AOP La Clape ‘20
(Syrah-Grenache-Mourvèdre)

Languedoc-Roussillon, FR	 105

Domaine of the Bee Côte
Catalanes Carignan ‘20

Languedoc-Roussillon, FR	 110

Smidge Wines “La Grenouille” 
Cabernet Sauvignon ’18

McLaren Vale, AU	 90

L.A.S. Vino Cabernet Sauvignon ‘21

Margaret River, AU	 130

Penfolds Bin 389 
Cabernet-Shiraz ‘20

Barossa Valley, AU	 215

Henschke Cyril 
Cabernet Sauvignon ‘18 

Barossa Valley, AU	 455

Château Musar Gaston Hochar ‘15 

(Cinsault-Grenache-Cab.Sauv.) 

Bekaa Valley, LB	 179

Bodega 202 ‘Aistear’ 
Rioja DOCa ‘16 
(Tempranillo) 

Rioja Alavesa, ESP	 111

Ausas Interpretación 
Ribera Del Duero DO ‘19 

(Tempranillo)

Ribera Del Duero, ESP	 189

Perinet Priorat DOQ ’16 
(Garnatxa-Carinyena-Syrah-Cab.
Sauv.-Merlot)

Priorat, ESP	 220 
 
Clos Mogador 
Gratallops DOQ ‘20 
(Garnatxa-Carinyena-Syrah- 
Cab.Sauv.)

Priorat, ESP	 225 
 
Catena Alta Cabernet Sauvignon ‘18 

Mendoza, AR	 120 
 
Finca Decero Amano 
Remolinos Vineyard ‘16 
(Malbec-Cab.Sauv.-Petit Verdot-Tannat) 

Mendoza, AR	 120 
 
Achaval-Ferrer Finca  
Mirador Malbec ’13 

Mendoza, AR	 260

 
 
THE NEW CLASSICS: 

Joseph Phelps Innisfree 
Cabernet Sauvignon ‘20 

Napa, CA	 115

Duckhorn Vineyards Merlot ’20 

Napa, CA	 155

Trinité Estate Acaibo ’12
(Bordeaux Blend) 

Sonoma, CA	 165 
 
 
 
 
Château Montelena  
Cabernet Sauvignon ’19 
 
Napa, CA	 245
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80 year old bush vines from a one hectare vineyard 

The ‘Baby Grange’ as components of the wine 
are matured in the same barrels that held the 
previous vintage of Grange. First made in 1960 

by the legendary Max Schubert.

Highly sustainable vineyards with utmost  
respect to quality * top vineyard in Argentina

Very special bottle delivered by the 
winemaker, last bottles available in Alberta!

American Edition

California wine made by veteran wine makers  
from left bank Bordeaux. First vintage,  

now a rare collector’s item.



Grgich Hills Estate 
Cabernet Sauvignon ’18 

Napa, CA	 240 

Grgich Hills Estate 
Cabernet Sauvignon ’13

Napa, CA	 315

Inglenook Estate
Winery Rubicon ’18 
Napa, CA	 550

 
 
ITALIAN CLASSICS:

Dal Cero Amarone della 
Valpolicella DOCG ‘16  	  

Veneto, IT	 155

Speri Amarone della  
Valpolicella Classico DOCG ‘18 	 

Veneto, IT	 175

ITALIAN CLASSICS: 

La Magia Brunello  
di Montalcino DOCG ’18

Tuscany, IT	 135

Altesino Brunello 
di Montalcino DOCG ‘18

Tuscany, IT	 130

Conti Costanti Brunello di 
Montalcino DOCG Vendemia ‘17

Tuscany, IT 	 225

Carpazo La Casa Brunello  
di Montalcino DOCG ‘16

Tuscany, IT  	 208 
 
 
 
 
 
 

Tenuta Sette Cieli 
Indaco IGT ‘18
(Malbec-Cab.Sauv.-Merlot)

Tuscany, IT	 170

Tenuta Sette Cieli 
Scipio IGT ‘17
(Cabernet Franc)

Tuscany, IT	 240

Capezzana Ghiaie della Furba 
Toscana IGT ‘19

Tuscany, IT	 205

Marchesi Antinori Tignanello 
Toscana IGT ‘19

Tuscany, IT	 310

Fattoria le Pupille Saffredi 
Maremma Toscana IGT ‘18

(Cab.Sauv-Merlot-Petit Verdot)

Tuscany, IT	 305

 ITALIAN CLASSICS: 

Elvio Cogno Barbera d’Alba DOC 
Pre-Phylloxera ‘20

Piedmont, IT	 155

Poderi Luigi Einaudi  
Barbaresco DOCG ‘19

Piedmont, IT	 120

Elvio Cogno Barolo  
Cascina Nuova DOCG ‘18	

Piedmont, IT	 129

G.D. Vajra Barolo Ravera DOCG ‘18	

Piedmont, IT	 190

Gaja Barbaresco DOCG ’14

Piedmont, IT	 600 
 This is a living document: 
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A wine as classic as 
 The Godfather films 

(Part I & II - not III) 

Perhaps the original producers of the  
“Super-Tuscan”, incredible wine!North-East

Central

Special wine from an 
incredible producer.

Piedmont

“Estate of the Seven Skys” in Bolgheri. Neighbour to Sassicaia, 
Guado al Tasso and more. Sustainable, high altitude vineyards.



FRENCH CLASSICS:

Domaine le Colombier 
Vacqueyras Vieilles Vignes ‘20

(Grenache-Mourvèdre)

Rhône, FR	 90

Romain Duvernay  
Châteauneuf-du-Pape ‘18

Rhône, FR	 140

Domaine Barge Saint-Joseph 
Clos de la Ribaudy ‘21

Rhône, FR	 105

Domaine des Pierres Seches 
Saint-Joseph Rouge Lussas ‘19

Rhône, FR	 125

Domaine Paul Jaboulet Aîné 
Crozes-Hermitage 
Domaine de Roure ‘20 

Rhône, FR	 159

Domaine Barge  
Côte-Rôtie Les Côtes ‘19

Rhône, FR	 225

THE 1855 BORDEAUX 
CLASSIFICATION

Established by Napoleon III to 
showcase the very best French  
wines at the Exposition  
Universelle de Paris		
	

Château Beaumont  
Cru Bourgeois Supérieur ‘18	

Haut-Médoc, FR	  75

Château Lanessan Haut-Médoc ‘18	

Haut-Médoc, FR	  85

Château des Laurets  
St. Émilion-Lussac ‘16	

St. Émilion, FR	  75

Château de Ferrand St. Émilion 
Grand Cru Classé ‘15

St. Émilion, FR	 185 

Château Biac ‘16	

Cadillac, FR	  159

 
Château Mongravey Margaux  
Cru Bourgeois Supérieur ’19	

Margaux, FR	  115

Gallen de Château Meyre ‘16

Margaux, FR	 180

Margaux du Château Margaux ‘15

Margaux, FR	 250

Château d’Issan 
3ème Cru Classé ‘18

Margaux, FR	 276

Alter Ego de Palmer  
Margaux ’17

Margaux, FR	 330

Château Palmer 3ème Cru Classé ‘14

Margaux, FR	 990 
 

 
 
Château Meyney ‘17

Saint-Estèphe, FR	 165

Château Meyney ‘14

Saint-Estèphe, FR	 225

Réserve de la Comtesse  
Pauillac ‘15

Pauillac, FR	 245 
 
Château Grand-Puy Ducasse  
5ème Cru Classé ‘15 
Pauillac, FR	 285
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Aamazing Vintage

The first fully biodynamic 
vintage from this storied estate

Third wine of iconic 
Chateau Margaux 

Right bank Bordeaux with slopes 
overlooking the Garonne valley.

If you’re feeling classy!

Road to Rhone
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