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Malbec

TOP 
VALUE

JUDGES 
SELECTION

This year’s winners were all from the top malbec-producing country in the world: 
Argentina. The arid sandy soils of the Andes Mountains have been a perfect bed for 
the varietal to flourish. A favourite for a lot of new wine lovers, malbec can be a deep 
fruit flavoured wine with hints of plum and cocoa in some. Whereas, some higher 
altitude areas in the Andes will produce a much brighter, fresh and spicy style, with 
balance and long-lasting crunchy dark fruit. Nathalie Gosselin 1884 2017 Limited Production 

Malbec  
Mendoza, Argentina 
$33-35 CSPC 138453 

Red Rooster Winery 2017 Golden Egg 
Okanagan Valley, Canada
$65-67 CSPC 828923 

1884 2018 
Estate Grown 
Malbec 
Mendoza, 
Argentina
$19-21 
CSPC 770925

Trapiche 2018 
Reserve Malbec 
Mendoza, 
Argentina
$12-14 
CSPC 343327  

        2017

Flechas de Los Andes 2017 Aguaribay 
Malbec  
Mendoza, Argentina 
$22-25 CSPC 738664 

El Esteco 2018 Don David Reserve Malbec  
Mendoza, Argentina 
$18-22 CSPC 755882  

  2019

BEST IN 
CLASS

Your safety is a priority at our 6-course 
Vine & Dine pairing dinners, so they 
are only available for around half the 
usual number of guests. Most are 
selling out, so let us know soonest if 
you’d like to join us!

You’ll be seated with the people you 
request in your booking, no other 
people will join your table. 

We’re continually adding new dates 
so please check our website regularly. 
Email linda@culinairemagazine.ca 
if you’d like to be included in our 
fortnightly updates to hear about 
events before the rest of the city.
For full details and to reserve 
your paired dinner packages, 
places at a Vine & Dine evening, 
or a private pairing dinner, visit 
culinairemagazine.ca/events.

Vine & Dine Pairing Dinner at Escoba
October 3, 16, and 23. Six beautifully 
served dishes await. Each has been 
specially chosen for these three superb 
dinners to be paired with the grapes of 
Veneto, northeast Italy. We’re learning 
the differences between Amarone, 
Ripassa, Valpolicella, and Recioto, as 
well as whites of the region! $81.75 ++

A One-Off Special Dinner at Soleil Bistro
October 5. Including the kobe beef of 
pork – mangalitsa, and a special guest, 
to tell us stories of them. Our September 
evening sold out quickly, so we arranged 
another evening, and have just the last 
few places available now! $88.50

Vine & Dine Pairing Dinners at 
Shoe and Canoe 
November 13, 20, and 28.
Our 6-course paired evenings at 
Shoe & Canoe sold out four times last 
year, so we’re excited to come back 
with a choice of three dates and 
another superb pairing menu in 
November! $81.75 ++

Special Beef and Cabernet Pairing 
Dinner at Modern Steak 
October 22 and November 26.
Not all cuts of beef pair equally with 
all Cabernet Sauvignons, and we’re 
privileged to be invited by Modern Steak, 
to discover for ourselves the difference 
that cut and aging can make. Our October 
evening sold out quickly, so we’ve 
arranged a November evening – reserve 
your places now! $99 ++

Vine & Dine Online Paired Dinner 
Packages
Have you booked one of our online, multi-
course, paired takeout dinner packages, 
with videos yet? Restaurant dishes from 
Calgary chefs to eat at home, with small 
format pairings, and a video with stories 
taking you through the pairings and 
flavours. Contactless curbside pickup.

Check out our menus and paired dinner 
packages from Scarpetta, Heaven   
(100% gluten-free) Escoba Bistro, Safari 
Grill, Moonlight & Eli, and Jane Bond 
BBQ.




