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Coming in June

PeaCh Fruzzion

natural Sparkling Fruit Cooler

You can’t mistake the difference of our
Fruzzion with other fruit-based coolers

out there. Ours is fresh, fruity and has more
kick because it’s made with natural fruit
flavours, not artificial colours or flavouring.
And just wait until you taste our NEW Peach
Fruzzion. Like our popular Raspberry Fruzzion,
it’s bursting with real wine and 100%
Canadian fruit that’s sure to be a hit at your
patio parties. Great on its own as a summer
sipper or with salty treats like pretzels, popcorn
and nuts. Pick up a case of four bottles today!

Smart Buy of the Month
Magnotta 2006 Baco Noir VQA

Baco Noir is a much overlooked yet fantastic red for
the barbecue season that makes burgers or thick
grilled steaks taste even better. Absolutely superb,
our 100% Ontario grown Baco Noir is rustic with an
unmistakable character and priced just right.

Enjoy this Ontario hearty wine for only $9.25

A
Superb

Red

1 Combine ground beef, onion, eggs, bread
crumbs, ketchup, salt and pepper.

2 Shape into 12 thin patties. 

3 In a skillet, melt butter and sauté
mushrooms until just tender. 

4 Place mushrooms on 6 patties. Top with
remaining patties and seal edges. 

5 Grill to desired doneness. 
Top with cheese slices. 

6 Serve on toasted buns.
Recipe by Diana Rattray

Mushroom Stuffed
Burgers

[  S e r v e  w i t h  ]

Magnotta 2006 Baco Noir VQA

1-1/2 lbs. 
lean ground beef

1/4 cup finely
chopped onion

2 eggs, slightly
beaten

3/4 cup bread
crumbs

1/4 cup ketchup

8 oz. sliced
mushrooms

6 slices Cheddar 
or Mozzarella 

1/2 tsp. salt

1/8 tsp. pepper

2 tbsp. butter

6 buns, 
toasted

NEW



SAturDAy | SunDAy

JUNE

12 & 13
2-4 P.M.

June 
Specials

Magnotta 
Ice Grappino 
with Vanilla 

SAVE

$5.00
NOW $9.95

More Specials 
Available In-store 

and Online.
Ends June 30, 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 Verduzzo

Italy
International Series

A dry, fresh tasting,
summer-style white.

ONLY $7.95

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 June
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)

Magnotta 2005
Cabernet Franc
Limited Edition VQA

A classic Loire-like,
medium/full-bodied
Cabernet Franc.
The aroma of red
berries, fresh herbs
and spice meld
perfectly in this
superb, barrel aged
Ontario red.

Perfect with herb
seasoned rack 
of lamb.

Magnotta 2007
Gewürztraminer
Dry Special
Reserve VQA

Beautifully dry,
brimming with class.

try with lemon
grilled tiger 
shrimp.

Magnotta 2007
Chardonnay 
B.A. Special
Reserve VQA

Soft, full-bodied
and buttery.

Delicious 
with seafood
linguine.

Magnotta 2007
Merlot VQA

Easy drinking and
food friendly.

unforgettable 
with baby 
back ribs.

Magnotta 2006
Canadian Passito
Vidal VQA

Sweet, fragrant 
and creamy.

Delightful with
fresh baked 
apple pie.

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. 
$14.95

Magnotta
2005 Syrah 
France
International Series

SAVE

$2.00

NOW $7.95 reG. 
$9.95

Magnotta
2007 Malbec 
Argentina
International Series

SAVE

75¢
NOW $7.50 reG. 

$8.25

World 
Wine
Pick

Fun with Fruzzion
Kick back and enjoy the warm weather with a fun and zesty Magnotta
fruit cooler of your choice. Come in for a taste of our sensational
NEW Peach Fruzzion and our always popular Raspberry Fruzzion. 

SAturDAy | SunDAy

JUNE

19 & 20
2-4 P.M.

SAturDAy | SunDAy

JUNE

5 & 6
2-4 P.M.

Summer Sipping Time
Enjoy a fresh taste of Magnotta’s 2007 Muscat Ottonel Medium Dry
Special Reserve VQA. This summer sipping white will be perfectly
paired with Rosenborg’s creamy Blue Cheese on Waterthins crackers.

CANADA DAY

VAUGhAN &

BEAMSVILLE OPEN

ThURSDAY, JULY 1
9 A.M. - 5 P.M.

ALL OThER 

STORES CLOSED

Go Grand for Dad!
Experience our premium, award winning 2006 Il Cacciatore Gran
Riserva served with Brickstone’s Mediterranean Herb Tapenade on
gourmet crackers. Then pick up a bottle of this full-bodied wine for
Dad. Buy a case for an even more spectacular Father’s Day gift! 
Ask about our special case lot pricing. 

SAturDAy | SunDAy

JUNE

26 & 27
12-2 P.M.

MAGNOTTA VAUGhAN  |  MAGNOTTA BEAMSVILLE

SuMMer BuBBly
Toast the start of summer with 2008 Magnotta Brut VQA, a truly home grown
sparkling wine that’s as food friendly as they come. 

SAturDAy | SunDAy

JUNE

26 & 27
2-4 P.M.

Spice It Up with Baco
Magnotta’s 2006 Baco Noir VQA, this month’s Smart 
Buy, will add a spicy, rustic signature to your grilled 
dishes. Enjoy a taste served with black olive pâté on crustini.

S i g n A t u r e

e V e n t

NIAGARA NEW VINTAGE FESTIVAL – June 12-27, 2010
PLUS: Celebrate the new vintage with us at Magnotta Beamsville and taste four of our spectacular 

niagara Peninsula VQA wines. june 12, 13, 19, 20, 26 & 27, 12 p.m - 4 p.m.  $10 without a Discovery Pass.


