


WINE

RED WINES b¢ Y

Jacobs Creek, Cabernet Sauvignon - Australia

Aroma of blackcurrant with a palate rich in berry fruit

flavours and well integrated tannins. The ideal

companion to red meat or pasta 29 9 7

Jacobs Creek, Shiraz - Australia

Rich fragrant blackberry and plum with a hint

of spice balanced by integrated coffee and vanilla

and toasty cedar oak notes 30 10 7

Alta Vista, Malbec - Argentina

Filled with raspberry, licorice and spice. The fruit

is powerful yet smooth on the palate revealing

layers of savory black berries and cocoa 30 1II 8

Mission Hill, Cabernet Merlot - Canada
Full-bodied wine with complex notes of dark cocoa
and spice combine with rich plum and ripe cherries
on a layered palate 37 13 10

Antinori Winery, Chianti Classico ‘Peéppoli’- Iraly
Intense aromas of red berries with hints of vanilla

and chocolate. This wine has great body, with soft

and sweet tannins SO 17 13




WINE

PREMIUM RED WINES
Available by the bottle

Masi, Amarone - Iraly

Deep, dark ruby red. Strong bouquet of baked fruit,

plums and cherries accompanied with hints of coffee

and cocoa. Good balance with a long finish 85

Antinori Winery, Tignanello - Iraly

Intense ruby red color. Hints of ripe red fruit and spice.

The palate is weighty and elegant with a velvety layer

of black cherry, coffee and dark chocolate 135

J. Lohr, Seven Oaks Cabernet Sauvignon - United States
Bright aromas of black cherry, black currant and plum

fruit, complemented by vanilla, and oak notes. Full

fruit flavours with a soft finish 48

Layer Cake, Malbec - Argentina

Layered and complex showing lush black fruit, silky cocoa,
black spice and cream, wrapped around blackberry,

cherry and ripe plum 45

Michael David, 7 Deadly Zins Red Zinfandel - United States
Notes of sweet plums and pepper dominate the nose,

while flavors of blueberry, raspberry, cinnamon, and

black pepper pack the palate from start to finish 65

Wine By Joe, Pinot Noir - United States
Rich blackberry aromas with a touch of leather. Soft
and velvety this wine finishes with soft ripe tannins 65

Mission Hill, Reserve Merlot - Canada

Smooth and balanced with lush layers of black plum, cherry
and ripe summer berries, anise and cocoa, which

mingle with notes of sweet oak for a long finish 60



WINE

WHITE WINES , !

Corbett Canyon, White Zinfandel - United States

Aromas of ripe strawberries, raspberries and the
perfect amount of sweetness. Soft fruity finish 25 9 6

Jacobs Creek, Chardonnay - Australia
This medium bodied Chardonnay boasts attractive
melon, fresh peach and subtle oak flavours 25 9 6

Sanora Ranch, Sauvignon Blanc - Canada
Lively and dry with hints of gooseberries, melon and
citrus that linger for a refreshing, smooth finish 25 9 6

Mission Hill, Pinot Grigio - Canada

This unoaked wine has a lively bouquet of ripe

tropical fruit. Notes of apricot and peach combine

perfectly with a crisp, clean and fresh finish 35 12 8

Antinori, Orvieto Classico - Iraly
Aroma is characterized by floral notes. Fruity
and well-balanced with a subtly sweet finish 40 12 8

PREMIUM WHITE WINES
Available by the bottle

Opyster Bay, Sauvignon Blanc - New Zealand
Lively fruit characters; passion fruit and tropical fruit
flavours. Crisp, elegant and refreshing 45

Masi, Masianco Pinot Grigio/Verduzzo - Iraly
A flower-fresh and ripe-fruit nose. Hints of dried
fruit and an aftertaste with hints of pineapple 45

Kendall Jackson, Chardonnay - United States

Flavors delicately intertwine with aromas of green
apple and pear to create depth and balance S5

Caymus Conundrum, White Table Wine - United States
Well balanced blend with a rich, round, soft texture;

notes of apricot, honeysuckle and tropical fruits

with a stunning, satisfying finish 65




THE PERFECT WINE PAIRING FOR A PERFECT DINNER

Wine is meant to be enjoyed and should never

be intimidating. There really are no rules when

matching your favourite wines
and foods. With modern fusion
cuisine and wines from new
regions around the world the
choices are great. The best match

is what is pleasing to your palette

It really is a personal preference. ‘
However, it is important to harmonize flavours
with wine and food. There are key elements

that create the character of every wine; consider

them equally when making your pairings.
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Consider the flavour or taste of the wine. The

intensity or how concentrated in flavour the

wine is. A strong flavoured wine
goes best with strong floods.
The ideal match is one of simi-
larity so that neither the food
nor the wine is over whelmed.
Finally, consider the texture

of the wine. This is feel of the

wine on your pallet resulting from the influence
of all the components of the wine - fruit, alcohol,
acid and tannins. That being said the following

table may help you with your selection.

WINE CHOICE RED MEAT VEGETABLES POULTRY SEAFOOD
CABERNET SAUVIGNON [ J

MERLOT @ [ ] ®

PINOT NOIR [ ] [ ]

SYRAH (SHIRAZ) [ ] [ ]
CHIANTI [ ] [ ] [ ]
ZINFANDEL [ ] [ ]

SANGIOVESE [ ]

PINOT GRIGIO [ ] ® [ ]
SAUVIGNON BLANC ® [ ]
RIESLING [ ® [ ]
CHARDONNAY [ o [ ]

Enjoy the full range of wines and liqueurs

provided by Vintage Wine and Spirits.




LIQUEURS

SCOTCH

Glenfiddich 12 Year Old
Glenlivet 12 Year Old
Talisker 10 Year Old
Glenmorangie 10 Year Old
Bowmore 12 Year Old
Lagavulin 16 Year Old
GlenDronach 18 Year Old
Glenmorangie 18 Year Old

Glenmorangie Signet

COGNAC

Courvoisier VS
Hennessy VSOP
Remy Martin VSOP

PORT

Taylor 20
Taylor 40

13
28




GREAT NORTHERN  Come celebrate with us tonight!

CASINO Reserve one of our three private dining rooms

to host your next party!

10910 [07A Avenue, Grande Prairie, AB
Ph: 780 539 4454

www.greatnortherncasino.net





