
 

Mediterranean Whites – Virtual Event 
Tuesday, June 15, 2021 

Tasting: 6:30 PM Via Zoom 

Members’ Fee: $60; Guests’/Non-Members’ Fee: $75 
 

"I felt once more how simple and frugal a thing is happiness: a glass of wine,  
... the sound of the sea. Nothing else."   ---  Nikos Kazantzakis, Zorba the Greek 

 
We can finally see the light at the end of the tunnel from our lockdown, and before we know it we will be off traveling the 

world again. Before we get there, though, the Toronto Vintners Club is bringing the sunshine and coastal breezes of the 

Mediterranean to you! One of our Founding Members, Larry Goldstein, who has travelled the region and enjoyed several 

of our featured wines, will be taking us through this virtual journey. Larry will share with us his experience how he 

discovered these underappreciated wines from a region that has been making them since the dawn of Civilization. 
  
The Mediterranean climate has moderate to warm temperatures throughout the year, with little seasonal change, and a 

long growing season. Most of the rain falls during the winter with very little during the summer, which makes drought a 

risk. For this tasting we are featuring wines from classic old world regions that showcase the beauty and history of the 

Mediterranean terroir. It covers an expansive coastal area that stretches from Portugal through Spain, France, Italy, 

Croatia, and Greece. 
 
Santorini, Greece, a place everyone should visit at least once in their lifetime, boasts of one the rarest and oldest vineyards 

in Europe - some of which have been producing grapes for over 3000 years! Assyrtiko grapes are indigenous to Santorini, 

reflecting the unique and historic terroir of the island. In times past, farmers bush-trained Assyrtiko vines to form weaving, 

winding basket-like structures called Kouloura. Visually as striking as it is unusual, these vines shelter and protect their 

grapes from the strong winds and heavy sunlight during the long growing season. Built up over volcanic bedrock that was 

formed over centuries, the soil retains sufficient moisture without the need for irrigation. The volcanic soil helped the 

vines survive the Phylloxera plague that ravaged the rest of Europe in the mid 19th century. These vineyards are known 

to withstand considerable stress despite the warmer, harsher climate. As a result, Santorini wines exhibit considerable 

concentration of flavor and aroma, on top of their striking acidity and minerality. More importantly, such examples of 

Mediterranean wines are expected to provide a sense of place because the grapes, approach to vineyard management, 

and winemaking often stay true to the local region. 
 
Continuing on our journey we will travel to Italy to taste Fiano and Falanghina from Campania in the heart of the 

Neapolitan Apennines. Albarino and Alvarhino wines take us to Spain and Portugal to experience the beautiful Atlantic 

Coastal areas. And no trip to the Mediterranean would be complete without a stop to Provence  for a still Blanc de Blanc 

or the Dalmatian Coast for a Posip from Croatia. After our journey we will once again be reminded how a glass of wine 

and the sound of the sea is happiness itself. Opa! 
 
Any seafood dish, grilled or fresh or Mediterranean-inspired, will be amazing with these. Likewise, don’t be afraid to pair 

with salty cheeses, olives, capers, anchovies, or tomatoes. The rule of thumb is if it grows together, it goes together.  
 
A few days prior to the event, each attendee will be contacted by one of our volunteer directors to arrange contactless 
delivery/pickup of your wines and a then a Zoom link will be sent.  Price includes 50 mil samples of each wine that will 
be tasted. We look forward to seeing you and in the meantime Stay Safe! 
 
REGISTER/ BUY TICKETS 

Register online at https://form.jotform.com/tvc_wine/mediterranean-whites-june-15-2021 and pay by credit card (via 

PayPal), e-transfer or cheque. ALL ticket sales/reservations are final. Cheques/e-transfers must be received by Friday, 
June 12 . If you tried to register but did not receive your confirmation, please contact winetastings@torontovintners.org 

before trying to register again. 



 
Tasting Notes and Information 

(Prices are at time of purchase)

2017 Estate Argyros Assyrtiko Santorini-Cuvee 
Monsignori,  Santorini, Greece ($58.00)  
 "Cuvée Monsignori is the most recent addition to the 

outstanding line up of Estate Argyros, produced from some 

of the the oldest assyrtiko vines on the island of Santorini in 

the village of Episkopi, cultivated by the family for over two 

centuries. That's right; the vines are over two hundred years 

old, at least the root systems. Such is the landscape on 

Santorini. One might have feared that stripping out the 

oldest vines from the 'regular' estate bottling would have 

reduced its quality, but such is not the case - the 2017 

Argyros Estate is phenomenal. And this new special bottling, 

Monsignori, or "My Master" is, well, nothing less than a 

symposium on everything believable and unbelievable on 

Santorini, from extreme concentration and ripeness, and 

almost painful levels of dry extract thick enough to cut with 

a chainsaw, to, perhaps most impressively and improbably, a 

lightning bolt of acids and unfathomably low pH (2.85) that 

defies all logic and millennia of accumulated of oenological 

understanding. Richness and density are, needless to say, 

otherworldly. But so is freshness and precision - it' not just 

sunbaked grapes, although it is that as well. If you're after 

fruit flavours in the traditional sense, go to the market. You 

won't find it here. This is much more wax and honey, salt and 

brine, scorched rock and earth. 96 points"  Tasted September 

2020 John Szabo MS  
 
2017 Estate Argyros Assyrtiko, Santorini, Greece 
($31.35)  "2017 marks another in a long string of 

superb wines from Argyros, unquestionably in the top tier of 

Santorini producers, with excellent old vine vineyard 

resources across the southern and central part of the island. 

This wine is particularly firm, limey, saline, tart and tightly 

wound in a way that defies its Aegean origins. I can't say that 

it's a broadly appealing wine - it's simply too intense, severe 

even, like shaking hands with a giant, or getting tossed about 

at sea in a rowboat during a hurricane. Allow this to mellow 

in the cellar over the next decade if more gentility is desired, 

otherwise, decant and serve with lamb chops on the grill with 

a drizzle of oil and a squeeze of lemon. 92 points" Tasted July 

2019 John Szabo MS  
 

2018   Stina Posip,  Dalmatia, Croatia ($41.85) 
 "A classic, saline, salty, ripe citrus-lemon-inflected 

posip from the island of Brac, complex and compelling, 

so stony, like licking an oyster shell, with superb length. 

Really quite magical stuff; I don’t know for sure how this 

will age, but I suspect it has the extract and depth to 

last at least a half-dozen years or more; it hasn't moved 

much since first tasted in April 2019, which seems a 

different wine altogether after revisiting this bottle 

tasted in April 2021.  93 points" John Szabo MS 

 

2017   Domaine Ott Clos Mireille Blanc,  Cote de 
Provence, France ($46.00)   In 1896 Marcel Ott 

transplanted all his Domains of Provence noble vines to 

develop great wines of Provence. Authentic and deserving of 

a thousand-year-old tradition, generations after generations 

of the Ott family knew how to develop a noble family of rosé, 

red and white wines in 3 domaines: Château de Selle, 

Château Romassan and Clos Mireille. Domaines Ott refers to 

this still white wine as a Blanc de Blancs. It's made primarily 

from Sémillon with the aromatic Rolle in support and is 

grown on slate and aged in oak foudres. It is opulently 

smooth, wonderfully complex, and has a great longevity, 

though it'll provide plenty of pleasure now. LCBO release 

notes, April 2019.  
 

2016   Terre Stregate DiIacobucc iCarlo, Falanghina,  
Campania, Italy  ($18.95)   "Here's a nicely smooth, 

almost elegant yet ripe and hefty southern Italian white with 

soft aromas of yellow flower, banana, peach and spice. It is 

medium-full bodied, fleshy, warming and fairly intense with 

good acidity rising through the finish. The length is very good 

to excellent. Good complexity and structure here. Chill well. 

89 points " Tasted July 2019  David Lawrason  ($18.95) 
 
2017 La Guardiense Fiano Janare, Campania, Italy 
($16.95)  "From the reliable La Guardiense co-op in 

Campania, Janare is the premium range, and this fiano 

delivers the requisite smokiness and dried sweet herbal 

quality in the typical varietal spectrum, alongside tarragon, 

beeswax, pine honey and more. The palate offers fine density 

and weight, and very good length, too. All in all, a striking 

value in the more full-bodied, unoaked white wine spectrum. 

Tasted July 2019. 89 points " John Szabo MS  
 

2018 Arousana Paco & Lola Albarino, Rias Baixas, 
Spain ($19.95)   "A fine and fragrant vintage for this 

classic albariño from Paco & Lola in the Val do Salnés 

subregion of Rias Baixas, the most commercially important of 

the 5 sub-zones, right on the Atlantic coast. I like the mix of 

ripe citrus and white-fleshed orchard fruit, green apple and 

green peach, hard pear, also the apple blossom-floral notes. 

Acids are expectedly crunchy and fresh, while alcohol is a 

reasonable 13% declared, neither high nor low. Length and 

depth are very good. Classic stuff, well-priced, ready to enjoy. 

90 points " Tasted March 2021. John Szabo MS 
 
2018 Adega De Moncao Deu la Deu Alvarinho,  Vinho 
Verde, Portugal ($19.95)  "This wine from the 

cooperative of Monção takes the town's motto as its name. 

Pure Alvarinho from the heartland of the grape, it is ripe, full 

bodied and textured and has generous apple and lemon 

flavors. Its richness coupled with the acidity will allow it to 

age further. Drink from 2020. 93 points"  Roger Voss, Wine 

Enthusiast, tasted November  2019


