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Australian Cab, BBQ Dinner 
Tuesday, September 22, 2020 | 6-9pm 

Vintage Conservatory Patio | 140 Yorkville Avenue 

Capacity:  30 people only 

Members Fee: $125; Guest/Non-Members Fee: $135 
 

After months of cancelled events and being cooped up due to COVID-19, TVC is pleased to host an 
in-person Australian Cabernet Sauvignon tasting and BBQ dinner at the Vintage Conservatory 
patio to celebrate the remains of summer and start of fall.  The event is outdoors under a covered 
patio; please dress appropriately. It’s also limited to 30 people and will adhere to COVID safety 
practices.  
  
We will serve several Australian Cabernets from our cellar ranging in vintage from 2002 to 2010.  In 
the 1980s, Australia followed California's contemporary trend in producing lighter, more "food 
friendly" wines with alcohol levels around 11-12% percent; by the early 1990s, the styles changed 
again to focus on balance and riper fruit flavors.  Without a doubt, this grape is one of the world's 
finest and Australian winemakers have done an excellent job of vinifying Cabernet Sauvignon 
because of the country’s temperate climate.  See the next page for a description of the wines to be 
paired with your 3-course dinner consisting of:  

 
• Tomato salad - herb emulsion, house-cured bresaola 

• Beef Brisket - red currant BBQ sauce, charred corn, wild mushrooms 

• Dark chocolate mousse - anise crumble, raspberry 

 
There are several tables for 1-2 people, and 4 tables seat 4 to 6 people.  Note on the registration 
form if you wish to be seated with another party; we will try to accommodate you.  Please, however, 
stay in your family / social “bubble”.  The Vintage Conservatory will provide two wine glasses each 
and a server (equipped with appropriate safety measures) will pour the wines.  Please remain at 
your tables. 
  
To access the VC patio, enter from 140 Yorkville Avenue (near the corner of Avenue and Yorkville on 
the North side, across from LUMAS art gallery). Look for the ‘Il Posto’ sign.  Wear a mask when 
entering and leaving the facility. 
 
We must guarantee 30 spots to the Vintage Conservancy by Monday September 14th.  If it doesn’t 
sell out, or the weather is really bad, or a city- or province-wide shutdown is re-imposed, the event 
will be cancelled and refunds issued.  Otherwise, no refunds unless there’s a waiting list.  For contact 
tracing purposes, each attendee must provide their contact information and sign a COVID-19 waiver 
before attending this event.  Our COVID Waiver is found on page 3.   
  

REGISTER / BUY TICKETS 
 

https://form.jotform.com/tvc_wine/bbq-au-cabs 

https://www.google.com/maps/place/140+Yorkville+Ave,+Toronto,+ON+M5R+1C2/@43.6708338,-79.3965259,17z/data=!3m1!4b1!4m5!3m4!1s0x882b34a51e7d00a1:0x85686c4fabeab872!8m2!3d43.6708338!4d-79.3943319
https://form.jotform.com/tvc_wine/bbq-au-cabs
https://form.jotform.com/tvc_wine/bbq-au-cabs
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Australian Cabernet Wine Notes and Information 

(Prices are from date of purchase) 

 
2012 Dog Ridge, Most Valuable Player - McLaren 
Vale   $73 
The maritime climate of McLaren Vale produces high 
quality cabernet if vintage conditions are right, and 
they certainly were in '12. Very good colour; cassis is 
the fruit driver, accompanied by nuances of plum, 
cedar, oak and earth, the tannins exactly what is 
needed to provide long-term structure. (20-Jan-2014) 
96/100 James Halliday, Wine Companion 
 
2002 Elderton, Ashmead – Barossa Valley $69 
“This wine has evolved beautifully, giving pronounced 
notes of cassis, red cherry and prunes with some 
spice, coffee and hints of moss and black olives. Full-
bodied yet wonderfully elegant and balanced, the 
tannins here are still quite firm supporting the rich 
fruit with plenty of acid to enliven. This vintage is 
delicious now though should continue to cellar to 
2016+.“  Wine Advocate #192, Dec 2010. Lisa Perrotti-
Brown 93/100 
 
2010 Leeuwin, Art Series- Margaret River  $59 
“The still youthful, deep garnet-purple colored 2010 
Cabernet Sauvignon Art Series shows bay leaf and 
cigar box notes over red and black currants, with tree 
bark and earth inflections. Medium-bodied, taut and 
very firm, it has a solid backbone supporting muscular, 
slowly maturing fruit and finishes with excellent 
length and finesse.”  Drink: 2017 - 2024  
eRobertParker.com #223 Mar 2016. Lisa Perrotti-
Brown. 93/100  
 
2010 Ringbolt, 21 Barriques - Margaret River $45 
“Deep garnet-purple in color, the 2010 Cabernet 
Sauvignon gives a pure, intensely fruited nose of ripe 
black currant, black cherries and pencil shavings with 
touches of lightly grilled bread, dried mint and 
chocolate box. Medium-bodied with just enough 
clean, vibrant flesh, it has a medium level of grainy 
tannins and crisp acid, finishing with medium to long 
persistence. Drink it now to 
2016. “eRobertParker.com #202, Aug 2012. Lisa 
Perrotti-Brown  87/100 
 

2010 d'Arenberg, The Coppermine Road - McLaren 
Vale $50 
“Deep garnet-purple in color, the 2010 Coppermine 
Road Cabernet Sauvignon is redolent of stewed 
plums, black currant cordial and dried Mediterranean 
herbs with suggestions of tree bark and menthol. With 
a good line of medium to firm grainy tannins this 
medium-bodied wine also has refreshing acid to 
support the muscular black berry and herbal flavors, 
and a long length on the finish.” Drink this wine now 
to 2017+.  eRobertparker.com Wine Advocate #205, 
Feb 2013, Lisa Perrotti-Brown. 88/100 
 
2010 Kilikanoon Reserve Cabernet Sauvignon 2010, 
Clare Valley $35 
 Deep garnet-purple in color, the 2010 Cabernet 
Sauvignon Reserve is scented of black currant, 
cinnamon stick and nutmeg over cedar and pencil lead 
notes. With tons of taut fruit, the medium-bodied 
wine has lifted acidity and firm, very fine tannins. It is 
a very pretty and impressive wine that finishes long. 
Drink 2014 to 2022+.  eRobertParker.com 
Wine Advocate #205, Feb 2013. Lisa Perrotti-Brown 
93+ 
 
2004 Evans & Tate, The Reserve - Margaret River  $26 
This is a maturing cabernet with deep garnet red 
colour and lifted sweet nose of blackcurrant jam, 
menthol, leather, fresh dill and olive. It’s medium-full 
bodied with classic Western Australia, Bordeaux-like 
sinew, acidity and some chalky tannin. Finishes with 
currant and spearmint candy. Excellent length. Tasted 
Sept 2010. David Lawrason, WineAlign.com  90/100 
 
  

http://www.winecompanion.com.au/
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NOTE: Our online registration form contains this waiver, so the ticket buyer signs it for himself/herself 
at the time of purchase.  Other individuals being registered by the ticket buyer are required to sign 

and submit their own waiver.  They can fill out, scan and email this waiver to 
winetastings@torontovintners.org OR use our electronic Waiver  

https://form.jotform.com/tvc_wine/tvc-covid-waiver 

CORONAVIRUS (COVID -19) WAIVER AND RELEASE 

The novel coronavirus, COVID-19, has been declared a worldwide pandemic by the World Health Organization. 
COVID19 is extremely contagious, can be fatal, and is believed to spread mainly from person-to-person via 

respiratory contact. Toronto Vintners Club Inc. cannot guarantee that you will not become infected with 
COVID-19 through attending one of our events. 

1.    By voluntarily attending this event, I acknowledge that a risk of exposure to COVID-19 exists in any place where people 
are present.  

2.    I acknowledge that I will not be permitted to attend this event without first providing a signed COVID019 waiver and 
release. 

3.    I will NOT attend this event if I am feeling unwell or exhibiting any COVID-19 symptoms.  

4.    I will NOT attend this event if I have been in contact with someone who has been diagnosed with COVID or if I have been 
exposed to anyone with COVID. 

5.    I voluntarily assume any and all risks related to COVID-19 and agree not to hold The Toronto Vintners Club Inc. or their 
directors, officers, agents, volunteers, or the venue owner liable for any illness or injury arising from COVID-19. 

6.    In the event that I  am unable to attend this event, I will not sell or otherwise consign my ticket or seat to anyone else 
without first obtaining the consent of the Toronto Vintners Club Inc. which will be required to obtain a waiver from the 
substitute individual before that person is allowed to attend. 

7.    Each person who attends this event must provide their full name, telephone, address, and email for contact tracing 
purposes. 

8.    I am required to wear a mask to enter and leave the Vintage Conservancy and when not seated at a table. My mask must 
be worn correctly over the mouth and nose. 

9.    I will adhere to physical distancing requirements (2 meters / 6 feet) from people who are not seated at my table / in my 
social bubble. 

10. If I exhibit COVID symptoms after attending this event, I will advise TVC immediately by telephone at 416-209-1442 or via 
email at winetastings@torontovintners.org. 

By signing, you acknowledge that you have read, understand, and agree to this Waiver. 

Name: ______________________________________ Date: ____________________________ 

Email: _____________________________________ Tel: ____________________________________ 

Address: ______________________________________________________________________________ 

Signature:  _____________________________________________________________________________ 

Scan and email to winetastings@torontovintners.org 

mailto:winetastings@torontovintners.org
https://form.jotform.com/tvc_wine/tvc-covid-waiver
mailto:winetastings@torontovintners.org
mailto:winetastings@torontovintners.org

