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Coming Events At |13th Street Winery

Cheese, Charcuterie & Wines By the Glass On The Verandah

Wile away an afternoon along with a glass or two of wine and a plate of local and international cheeses or specialty cured
meats. Available Monday to Thursday 12 until 6:00; Friday and Saturday until 7:00.

July Chardonnay & Cheddar Vertical Flight

As part of the International Cool Climate Chardonnay Celebration, for the entire month of July, we will be offering visitors
the opportunity to sample three vintages of our award-winning Chardonnay paired with three vintages of Quebec’s prized
Perron Cheddar supplied by Toronto’s Cheese Boutique. $15 per person.

The Many Faces Of Chardonnay Luncheon ~ Saturday, July 23rd

As part of the International Cool Climate Chardonnay Celebration, join us for a remarkable luncheon featuring
Chardonnays from all corners of the world expertly matched with classic food pairings prepared by winery chefs.
Winery representatives will be on hand. Rain or shine. $89 + HST.

Street Fight Il “The Smack-down in Grape Town” ~ Saturday, August 6th

Join Mill Street Brewmaster Joel Manning and |3th Street Sommelier Peter Bodnar Rod along with expert beer and wine
judges as they go head to head in a no holds barred, gloves off, beer, wine and food extravaganza.
5 courses including pre-dinner reception and tasting. Rain or shine. $89 + HST.

Outstanding in the Field ~ Monday, August 8th

Imagine being one of 160 diners eating gourmet food matched with superb wines at one huge table in the middle of a field.
Intrigued? Visit www.outstandinginthefield.com for more details.

Southern BBQ & Blues By the Bonfire ~ Saturday, August 20th

Buster Rhinos Authentic Southern BBQ), a ‘steam’ corn roast and a late evening blues session by guitar wizard, Peter Boyd,
combines for a tantalizing taste of the south. Enjoy such southern favourites as brisket, ribs, pulled pork and roast corn with
a range of |3th Street wines and Mill Street Beer available for purchase by the glass. $49+HST.

Handmade Market ~ September 16th and 17th

An upscale artisanal market featuring original hand-made products by local artisans.Visit www.handmademarket.ca for
more details.

Why winesensel3 ?

Our slogan, Awaken Your |3th Sense, means to always be aware of the importance of balance and equilibrium in your lives, whatever you
do.We work very hard at the winery to achieve equilibrium, or the /3th sense, in our wines, our workplace and our relationships.We
spend a great deal of time and energy to craft balanced, authentic and expressive wines from our 100% Niagara vineyards, but our winery
is about so much more.We want our visitors to experience the tranquility of our little wine oasis on Fourth Avenue.We want you to
enjoy the magnificent art on our walls and sculpture gracing the facility. We want you to have fun with other like minded wine folks at
our events or savour artisan cheeses, charcuterie, gourmet flatbreads and the region’s best pies along with wines by the glass on our
verandah. Visit us and stimulate all your 13 senses.

VISIT OUR NEW WEBSITE AT WWW.13THSTREETWINERY.COM
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Don't Live Nearby?! Here's a Convenient Way to Enjoy,
our Award-Winning Wines.

13TH CELLAR DOOR

WINE CLUB

After an extensive survey of existing members and further research and
discussion with her winery team, |3th Street Cellar Door Guru, Lindsay
Marcaccio, is happy to announce a new lineup of benefits for Cellar Door
wine club members. Lindsay says, “after our club members filled out our online
survey, it became clear that although they were very happy with the club, we were
able to determine which aspects they liked most and we've refined the club
benefits based on these results.”

Cuvée Club Members

When you become a Cuvée Club Member, in addition to four shipments
of 6 bottles each of prized |3th Street wines varying between $100 and
$200 per shipment, you will receive an annual, private, complimentary Cuvée
Tasting at the winery (a value of $150).

Premier Club Members

Premier Club Members will receive four shipments of 12 bottles of
prized |3th Street wines varying between $325 and $350 per shipment. In
addition, you will enjoy an annual, private, complimentary Premier Tasting at
the winery (a value of $250).

All Members Enjoy the Following Benefits...

*15% discount on all non-wine merchandise

* Exclusive invitations and discounts to amazing winery events and dinners

* 5 Complimentary tastings to share with your friends & family (a value of $50)
* Priority re-ordering privileges

* Access to rare and limited library wine stock

* Recipes, sommelier tasting, food pairing and cellaring notes

* Direct delivery to your home or place of work

For More Information or to Join The Club

Contact Lindsay at cellardoor@ | 3thstreetwinery.com or call her directly at
the winery at (905) 984-8463.

VINTAGE UPDATE

The cold winter months gave us a
scare with fears of primary bud
damage in some of our most
vulnerable sites. Spring has revealed,
however, that we actually have very
little bud damage and vines are healthy
and happy. Early varieties are in full
burst mode with flowering just around
the corner in June. Hopefully the wet
and windy weather will be replaced
with warm, settled dry weather during
which we hope to have very successful
pollination. The best of the 2010’s are
still resting happily in French oak
barrels. Jean Pierre has been blending
and monitoring all varieties and it
looks as though the Chardonnay and
Estate Gamay will be ready for bottling
soon.The entire range of 2010’s is
exceptionally ripe, aromatic and
flavourful. The stunning Blanc de
Noirs 2006 is just being disgorged and
is due for release at Christmas.

EXTENDED SUMMER
HOURS

We are now open Friday and
Saturday, | | to 7. Drop by for a
glass of wine and a plate of artisan
cheese before dinner!

BAKERY - MARKETPLACE

Serving fresh breads, pies and
tarts baked daily, flatbreads, soup
and plenty more.The shelves are
stocked with jams, jellies, chutneys
and fresh fruits and produce in
season. There are plenty of
culinary gift ideas and wine
country merchandise available
too!

I3TH STREET FAMILY

The entire team is here to
ensure your visit is memorable.
Ask for Shelly or Lindsay in retail,
Jo at the Bakery, Peter for sales or
marketing, Ruth in events, Jean
Pierre in production and anyone
else you encounter.We're all here
to help in whatever way we can!

VISIT OUR NEW WEBSITE AT WWW.13THSTREETWINERY.COM
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