
Summer
VQAs
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w h e N  t h e  O C C A S i O N  C A L L S  F O r  S O M e t h i N G  S P e C i A L

Our new 2009 

VQA VintAge

VArietAls Are here!

These world-class, 100% Ontario grown
wines are of the highest calibre and, as

always, they’re under $10 a bottle. Plus, they’ve
got a great new look to truly reflect the
wonderful quality inside. We’re featuring five
of our newly released VQA varietals at the
Tasting Bar this month: Pinot Blanc, Shiraz,
Cabernet Franc, Riesling Medium Dry and our
superb new Pinot Noir Rosé. Come in and taste
the best Ontario’s vineyards have to offer.
Award winning VQAs for the price of house
wines. Only at Magnotta.

Magnotta 2004 Riesling Icewine 
Niagara Peninsula Limited Edition VQA

Riesling is the original Icewine grape so it’s hard 
to find an Icewine made from this noble grape for
under $40. But at Magnotta, our elegant Riesling Icewine has always been
affordably priced and now it’s even more attractive because we’ve made it this
month’s Smart Buy. There’s no time like the summer to enjoy delicious Icewines
so take advantage of our special offer today! Only $34.95  (reg. $39.95)

1 In a saucepan, heat the stock and simmer.

2 Sauté onion slowly in oil and 2 tbsp.
butter until soft. Add rice and cook a few
minutes stirring until rice is coated and
looks transparent.

3 Add enough wine to cover rice. Cook over
medium heat, stirring constantly until wine
is absorbed.

4 Add 1/2 cup of simmering broth at a time.
Stir and allow rice to absorb broth each
time before adding more. Repeat until rice
is done, about 30 minutes. It should be
creamy. You may not need all the broth.

5 Remove from heat and stir in grated cheese
and 1 tbsp. butter. Garnish plates with
asparagus. Serve immediately.

From the Magnotta recipe collection.

Risotto Piemontese
[  S e r v e  w i t h  ]

Magnotta 2009 Pinot Blanc VQA

1 cup Arborio rice

2-2 1/2 cups 
chicken stock

2 tbsp. 
extra virgin olive oil

2 tbsp. butter

1 small onion,
chopped

1/2 bottle 
2009 Pinot 
Blanc VQA

1 tbsp. butter

1/2 cup grated
Parmesan cheese

1/2 lb. asparagus
tips, steamed

NEW

Available at Magnotta stores and online until August 31, 2010. 
Price does not include applicable deposit/bottle.

Smart Buy of the Month SAVE
$5.00



SATurdAy | SundAy

August

14 & 15
2-4 P.M.

August 
Specials

Magnotta 2008
Vidal Medium
Dry VQA

SAVE

50¢
NOW $6.95

More specials 
Available In-store 

and Online.
Ends August 31, 2010. While supplies last. Quantities are limited and 
may vary by store. All pricing subject to applicable deposit/bottle.

Try A wOnderFuL wIne

wITh An unuSuAL nAMe

Magnotta 2006
Montepulciano
d’Abruzzo Italy
International Series

A classic wine,
unmistakably zesty
and food friendly.

ONLY $8.50

Join Us at the Tasting Bar
Our complimentary tasting bars are a unique feature at all our retail locations. each month we present
multiple varietals for you to savour—our way of enhancing your Magnotta shopping experience.  

Events for August
WE ArE plEASEd to prESENt thESE complimENtAry EVENtS At All of our locAtioNS:

Have your favourite
Magnotta wines 

and spirits delivered
right to your door. 

• Order by phone:

905.738.wIne (9463)

1.800.461.9463

• Visit our online store

www.magnotta.com

Sign-up online 
to receive our 
e-newsletter!

Magnotta Vaughan
Winery~Brewery~

Distillery~Tour Facility

271 Chrislea rd.

(weston rd. & hwy 7)

905.738.wIne (9463)

1.800.461.wIne (9463)

Magnotta Beamsville
Winery~Tour Facility

4701 Ontario St.

(Ontario St. & Qew)

905.563.5313

Magnotta Brampton

7700 hurontario St. 

(hwy 10 & hwy 407)

905.451.2511

Magnotta Cambridge

1300 Bishop St. 

(Bishop St. & 

hespeler rd.)

519.624.9322

Magnotta Mississauga

2555 dixie rd. 

(dixie rd. & 

dundas St. e.)

905.897.wIne (9463)

Magnotta North York

5823 yonge St.

(yonge St. & Finch Ave.)

416.250.1414

Magnotta scarborough

1760 Midland Ave.

(Midland Ave. & 

Lawrence Ave. e.)

416.701.wIne (9463)

NEW! Magnotta
2009 Pinot Noir
Rosé VQA

Our newest rosé 
is a real rosé. The
pink colour comes 
from the short
time the skins are
in contact with 
the juice, not by
blending a white
with some red.

Sensational with
salmon steaks.

Magnotta 2009
Pinot Blanc VQA

Elegant and light, a
summer white that’s
hard to beat.

enjoy as an 
aperitif to foods
you’re grilling.

Magnotta 2009
shiraz VQA

Lively, unoaked and
packed with fruit.

Serve with fresh,
spicy gazpacho.

Magnotta 
2009 Cabernet
Franc VQA

A casual, 
Chianti-style red.

Perfect with
gourmet burgers
off the grill.

Magnotta 
2009 Riesling 
Medium Dry VQA

Delicately sweet 
and fruit forward.

A great match 
for your favourite
spicy cuisine.

Although we strive for accuracy in both copy and pictures, errors may occur. we reserve the right to limit quantities and to correct any errors. Selection may

vary by location and time. Please call to confirm availability. All pricing subject to applicable deposit/bottle. See stores for details. Please drink responsibly.

reG. 
$7.45

Magnotta
2006 Baco
Noir VQA

SAVE

$1.00

NOW $8.25 reG. 
$9.25

Magnotta
2007 Merlot
VQA (1.5L) SAVE

$1.00
NOW $17.95 reG. 

$18.95

World 
Wine
Pick

Hot Reds
Entertain with Magnotta’s 2009 Gamay Nouveau VQA and
2005 Maréchal Foch Special Reserve VQA. These refreshing
and fruity wines are great to serve when slightly chilled and
paired with salty foods like Brickstone’s Olive & Lemon
spread on gourmet crackers. Drop by for a taste of both. 

SATurdAy | SundAy

August

21 & 22
2-4 P.M.

SATurdAy | SundAy

August

7 & 8
2-4 P.M.

Summer Indulgence
Treat yourself to something sweet. Magnotta’s Framboise is a 
perfect dessert wine for any occasion. Come in for a taste served
with Rosenborg’s creamy blue cheese. A delicious pairing you won’t 
want to miss.

Pinot a La Rosé
Explore the fabulous flavours of our NEW locally
grown 2009 Pinot Noir Rosé VQA, lively and dry
with fresh strawberry and cherry hints. Discover this
special rosé while enjoying prosciutto slices on crustini.

SATurdAy | SundAy

August

14 & 15
12-2 P.M.

MAgNOttA VAughAN  |  MAgNOttA BEAMsVILLE

MIxIng IT uP wITh whITe SAngrIA

SATurdAy | SundAy

August

28 & 29
2-4 P.M.

S I g n A T u r e

e V e n T

A
ll 

Re
tail Locations

All Retail Loca
ti

on
s

OPEN    D
AYS

A WEEKMake Way for Chardonnay 
Cheese can be the perfect companion for wine, softening
tannins in reds and mellowing the acidity of whites. Enjoy
a sample of shaved Vintners white cheddar cheese paired
delightfully with our 2007 Chardonnay VQA.

Join us and sample Magnotta’s refreshing,
classic White Sangria mixed with our 2008
Magnotta Brut VQA sparkling wine and
garnished with fresh fruit. Plus, learn other
great tips for serving sangria so you can impress
your guests with this fun summer sipper.


