
Aromatic Wines 

Riesling 2016 
Inviting and delicious, this Riesling is filled with aromas of fresh melon, ripe peach, lime peel and a 
hint of petrol. The palate is crisp and inviting with flavours of white and red grapefruit. Refreshing 
acidity. 
 
Classic Pairings: Poultry, fish, pork. Citrus-based sauces. Summer salads. White pizza. 
 

Thai Green Curry Chicken  

In gr e d i en ts :  

1 pound skinless, boneless chicken breasts, cut into 1 inch cubes 
2 tablespoons dark soy sauce 
1 tablespoon all-purpose flour 
2 tablespoons cooking oil 
2 tablespoons green curry paste 
2 green onions with tops, chopped 
3 cloves garlic, peeled and chopped 
1 teaspoon fresh ginger, peeled and finely chopped 
2 cups coconut milk 
1 tablespoon fish sauce 
2 tablespoons white sugar 
½ cup cilantro leaves, for garnish 
 

Meth od :  

1. Toss chicken first in 1 tablespoon dark soy sauce, then in the flour, coating pieces evenly. 
2. Heat the oil in a large skillet over medium high heat. Place the chicken in the skillet. Cook 

and stir until browned, about 5 minutes.  Remove the chicken. 
3. Reduce heat to medium and stir in curry paste. Cook for 1 minute until fragrant. Stir in green 

onions, garlic and ginger. Cook an additional 2 minutes. 
4. Return chicken to skillet, stirring to coat with the curry mixture. Add the coconut milk, fish 

sauce, 1 tablespoon soy sauce, and sugar to the chicken-curry mixture. Allow to simmer over 
medium heat for 20 minutes until the chicken is tender. 

5. Serve over jasmine rice. Garnish with cilantro leaves. 
6. Serves 4. 

 

 

 



Muscato 2017 
On the nose, the heady scent of summer flowers. On the palate, rose petals are predominant with 
notes of orange blossoms, elderflower, and a hint of orange zest. A crisp and crunchy grapiness. 
Low acidity, light body. Off-dry. This wine has subtle finesse. Perfect on a patio! 
 
Classic Pairings: Pork, chicken, shrimp, delicately-spiced Thai or Indian food, spicy Muenster and 
Pepper Jack cheese. Pairs beautifully with desserts. Vanilla ice cream, Christmas pudding. Mince 
pies. 
 

Peach Muscato Cupcakes  

In gr e d i en ts :  

Cupcakes: 
1 2/3 cup all-purpose flour  
2 tablespoons corn or tapioca starch  
Pinch of salt  
1/2 teaspoon baking powder  
1/4 teaspoon baking soda  
1 stick (1/2 cup) butter, softened  
1 cup granulated sugar  
3 egg whites  
1/2 teaspoon vanilla  
1/3 cup full-fat Greek yogurt  
1/2 cup Muscato 
 
Frosting: 
2 sticks (1 cup) butter, softened  
4 cups powdered sugar  
1 teaspoon vanilla  
1/4 cup Muscato 
4 tablespoons peach juice See recipe note. 
 

Meth od :  

Cupcakes: 
1. Preheat oven to 350 degrees. Line a cupcake pan with liners and set aside.  
2. In a medium mixing bowl, whisk together the flour, starch, salt, baking powder, and baking 

soda.  
3. In a large mixing bowl, cream the softened butter with an electric mixer until smooth. Add 

the sugar and mix until well combined and creamy. Add the vanilla and egg whites, and mix 
until just combined. Add Greek yogurt, and mix until just combined.  

4. Add half of dry ingredients to the bowl with the wet ingredients and mix until just 
combined. Add half the Muscato and mix. Repeat with the remaining dry ingredients and 
Muscato. Don't over mix! Scrape the bowl with a spatula to make sure all the dry ingredients 
have been incorporated.  



5. Spoon the batter into the cupcake liners, filling each about 2/3 full.  
6. Bake for 16-19 minutes. A toothpick inserted into the center of a cupcake should come out 

clean and the cupcakes will spring back when lightly poked with your finger. Let cupcakes 
cool completely while you prepare the frosting. 

7. Makes 16 cupcakes. 
 
Frosting: 

1. Beat softened butter in a large mixing bowl until creamy and smooth. Add two cups of the 
powdered sugar and mix until well combined. Repeat with the remaining 2 cups of 
powdered sugar.  

2. Add the Muscato and vanilla and peach juice (see recipe note) and mix until well combined. 
If the frosting is a little thin, add a bit more powdered sugar. If it's a bit thick, add a little 
more Muscato (start with a tablespoon and go from there for each).  

3. To decorate, add the frosting to a piping bag fitted with your piping tip of choice. Top with 
fun sprinkles or fresh peach slices, if desired. 

4. Store any leftovers in an air-tight container in the fridge, for up to three days.  
 
Recipe Note: 
For the peach juice, cut a large chunk off of a fresh peach and squeeze the juice into a measuring 
cup. Measure the 4 tablespoons of juice out and add it to the frosting through a sieve/sifter to 
eliminate any peach fuzz.  
 

 

 

 

 

 

 

 

 

 

 



Gewurztraminer 2018  
An aromatic wine with such distinct character. The nose is topped off with lychee nut, savory 
tangerine and a hint of bubble gum. All of these aromas compliment the low acidity and heavier 
weight of the wine. The alcohol feels warm on the tip of the tongue, but maintains a soft feeling. 
Candy-like characters of tangerine, lychee nut, and spice fill the palate. The wine finishes with a 
pleasant fruity and spicy flavour. 
 
Classic Pairings:  Asian, spicy cuisine. Chicken wings, fish tacos, pork. 
 

Spicy Southwest Shrimp Wraps  

Ingredients: 

5 ounces raw shrimp, de-veined 
1 tablespoon Southwest seasoning 
1 ½ teaspoons canola oil, divided 
¼ cup frozen corn kernels, thawed 
¼ cup drained and rinsed canned black beans 
4 grape tomatoes, chopped 
1/8 of a lime 
2 large tortillas 
2 wedges of chipotle cheese 
¼ of an avocado, sliced 
   

Method: 

1) Place the uncooked shrimp into a Ziploc bag and sprinkle with Southwest seasoning. Seal 
the bag and shake until the shrimp are coated with the seasoning. 

2) Heat 1 teaspoon of the canola oil in a medium sized skillet over medium heat. When the oil 
is hot, add the shrimp and stir them to coat with oil. Cook until the shrimp are pink in color 
and are cooked through. Remove the shrimp to a side plate. 

3) Add the remaining ½ teaspoon of oil to the pan and heat over medium heat. Add the corn 
kernels and black beans. Cook, stirring occasionally for 1 to 2 minutes. Add the chopped 
tomato and stir together over the heat. Squeeze the entire section of lime over the corn 
mixture and remove from heat. 

4) Lay the tortillas on a clean, dry surface and spread the cheese down the center of each 
tortilla. Leave space on the edges as you’ll be folding them over. 

5) Divide the shrimp evenly between the two tortillas and place them on top of the cheese 
mixture. 

6) Split the corn and bean mixture over the top of the tortillas. Top with avocado slices. Make 
sure to leave an inch or so of room at each end of the tortillas. 

7) Fold in the rounded ends of the tortillas over the filling. Roll the tortillas. Slice into two. 
8) Serves 2. 

 

 



Angels Share Rose 2019  
This rosé was made with the pressing fractions from the Archangel Sparking wine production, hence 
the name Angels Share. It is made with 50% Pinot Noir, 19% Chardonnay, 17.5% Pinot Meunier, 
12.5% Sauvignon Blanc and 1% Dornfelder. On the nose, citrus and red fruit. Light floral notes 
with a hint of lavender. On the palate, ripe red grapefruit to start, followed by strawberry and 
mineral notes. Fruity in style with a rounded, crisp lingering finish. 
 
Classic Pairings: Poultry, salmon, crab, and salads. 
 

Frose (Frozen Rose Wine Slushies)  

Ingredients: 

1 bottle Angels Share Rose, well chilled 
6 cups frozen fruit, a mix of strawberries and watermelon 
1 to 2 cups of ice, start with 1 
White sugar, to taste 
 

Method: 

1. Put the frozen fruit in a blender and pour in the rosé. Pulse.  
2. Taste. Add white sugar if necessary. Pulse to blend in the sugar. 
3. Add 1 cup of ice to start. Blend. If you prefer a thicker frose, add extra ice to thicken the 

slushy. 
4. Serve in your favorite cocktail glass. 
5. Garnish with a piece of strawberry and a piece of watermelon. 


