
 

 
 

Bubbles, Bordeaux & Beyond 
A TVC Bin End Dinner 

Tuesday, June 16, 2026  
Reception 6:00 PM, Dinner 6:30 PM 

Faculty Club, Univ. of Toronto, 41 Willcocks Street, Toronto 
Price (HST & Gratuity included) Member: $180; Guests’/Non-Members’ Fee: $220 

 
Year to date our tasting events have showcased a wide spectrum of wine varieties and styles – from the classic 2015 
Bordeaux tasting to the adventurous World Tour of Cabernet Franc to mouth-watering Aromatic Whites. For our 
June event, the Toronto Vintners Club is pulling some bottles from the cellar and has tailored a dinner menu to pair 
with the wines. This dinner is about sitting with the friends we've all made at the Club, both old and new, and 
comparing notes about the bouquet and palate from the selection of wine chosen for your table.  
 
After a Champagne reception, each table will get one bottle of a Bordeaux/Bordeaux style white, one bottle of 
Bordeaux (2010 or 2015 vintage) and one bottle of Ribera del Duero. In addition, we will be giving away a few wines 
from our cellar as prizes. Check out the list on the following page. This is also an opportunity to bring a wine you 
would like to share with your table if you are interested. 
 

Menu & Pairings 
Reception 

Champagne from the TVC Cellar 
Smoked Salmon & Cream Cheese Bites, Ahi Tuna Spoons, Bruschetta with Whipped Goat Cheese & Parmesan Tart 

 
First Course 

Whites from the TVC Cellar 
Pasta Prima Vera with Asparagus 

 
Main Course 

Bordeaux & Ribera del Duero from the TVC Cellar 
8 oz New York Striploin with Peppercorn Sauce, Fingerling Potatoes & Crisp Green Beans 

Or 
Moroccan Stew with Steamed Rice, Cashew Crumble & Toasted Sesame Seed Aioli (VG) 

 
Dessert 
Tiramisu 

 
Please inform us of any food sensitivities or allergies. We look forward to seeing you!  
 

REGISTER/ BUY TICKETS online at Bin End Dinner June 16, 2026 pay by e-transfer, credit card (via PayPal) or by cheque. E-
transfer & credit card payments must be received within 48 hours of signing up to secure your reservation. You will be sent an 
automated email confirmation from our online reservation system, Jotform, after submitting your registration. If you  did not 
receive your confirmation, please contact winetastings@torontovintners.org  before trying to register again. Cancellation 
Policy: We will provide a full refund for any cancellations up to 7 days prior to an event and 50% refund for cancellations 
between 7-3 days prior to an event. There is no refund for cancellations 3 days or less prior to an event, unless the event is 
sold out and the tickets can be sold to someone on the waitlist. 

https://form.jotform.com/tvc_wine/bin-end-june-16-2026
https://form.jotform.com/tvc_wine/bin-end-june-16-2026
mailto:winetastings@torontovintners.org


 

 
 

Champagne    

NV Philippe Gonet Extra Brut 3210 Blanc De Blancs  
NV Moet & Chandon Imperial    

NV Pommery Brut Rosé    

NV Coutier Rosé    
 

    

Whites  Ribera del Duero 

2013 Creekside Reserve Sauvignon Blanc  2006 Balbas Gran Reserva 

2013 Collio Schiopetto Sauvignon Blanc  2010 Perez Pascuas Vina Pedrosa Gran Reserva 

2017 Château Doisy Daëne Bordeaux Blanc   2012 Alejandro Fernandez Tinto Pesquera 

2017 Chateau Latour-Martillac Bordeaux Blanc  2012 Villacreces Ribera Del Duero 

2017 Chateau Lespault-Martillac Bordeaux Blanc  2012 Val Sotillo Reserva 

2014 Spotswoode Sauvignon Blanc  2015 Emilio Moro Malleolus 

2013 Clouds Rest Forbidden Sauvignon Blanc  2016 Goyo Garcia Viadero Finca El Peruco 

2017 Chateau Olivier Bordeaux Blanc  2016 Perez Pascuas Vina Pedrosa Gran Reserva 

2017 Chateau Carbonnieux Bordeaux Blance  2018 Telmo Rodriguez Matallana 

2017 Talbot Caillou BordeauxBlanc  2018 Tr3Smano Vendimia 

2017 Lynch-Bages Blanc De Lynch-Bages  2019 Vega Sicilia Alion 

2017 Domaine De Chevalier Bordeaux Blanc  2010 Tondonia Vina Tondonia Reserva Rioja 
  

 
 

 

Bordeaux  Prizes 

2010 La Croix De Gay Pomerol  2004 Dr. Loosen Urziger Wurzgarten Kabinett 

2010 Larrivet Haut Brion Pessac-Leognan Gcc  2012 Le Grand Vin Osoyoos Larose 

2010 D'Armailhac Pauillac 5E  2011 Le Grand Vin Osoyoos Larose 

2010 La Dominique Saint-Emilion  2004 Sumac Ridge Black Sage Vineyard Meritage 

2010 Lafon Rochet St. Estephe  2013 Dirty Laundry Cabernet Merlot 

2010 Langoa Barton St. Julien 3E  2004 Bois De Boursan Chateauneuf du Pape 

2010 Talbot St. Julien 4E  2013 Deltetto Barbera D'Alba 

2010 Domaine De ChevalierPessac-Leognan Gcc 2011 Nativ Taurasi 

2015 Chateau Cantemerle Haut Medoc Gcc  2009 Vinosia Santandrea 

2015 Carbonnieux Pessac-Leognan    

2015 Haut-Bages Liberal Pauillac 5E    

2015 Chateau Haut-Batailley Pauillac GCC  
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