
Caroline Cellars February 2012 Newsletter In this update: 

 

Feature Wines 
 

Wine & Chocolate 

 

Annual Venue  

 

Showcase 
 

 

How To Find Us 

@CarolineCellars 

Click on the icon above 

To remove your name from our mailing list, please click here. 

To be added to our e-mail newsletter list, please click here. 

Questions or comments? E-mail us at jaclyn@carolinecellars.com or call 905.468.8814 

How To Find Us: 

We are located at 1028 Line 2,  

in Niagara-on-the-Lake, Ontario. 

NOTE:  Some GPS maps list Line 2 as BRADFIELD Rd. 

 

From Toronto/Hamilton: 

 Take the QEW to exit 38B 

 Turn Right onto overpass (Glendale) 

 Turn Left onto York Road 

 Turn Right onto Airport Road 

 Turn Right onto Niagara Stone Road 

 Turn Right onto Four Mile Creek Road 

 Turn Left onto Line 2 - we're at 1028 Line 2 
 

From the Peace Bridge: 

 Take the QEW to exit 38B, turn right onto Glendale, then 
follow directions above. 

 

From the Queenston/Lewiston Bridge: 

 Take Hwy. 405 to the QEW, take exit 38B, turn right   onto 

Glendale,  and follow directions above. 

Feature Wines for February 1—February 29 2012 
 

2008 Enchantment (VQA) $15.00 1.5L (2) (Regular price: $17.50) 

Our charming blend of Riesling and Gewurztraminer is back again by popular 

demand. On the nose, this blend is Gewurz forward with strong lychee notes as 

well as orange blossom, Asian pear and jasmine. The rich full flavour and 

refreshing acidity take over your palate finishing with Riesling characteristics of 

green apple and tangerine. With great acidity and a touch of sweetness, this is a 

versatile wine: great for drinking on its own, but will also stand up to a spicy 

curry.  
 

2009 Bradfield Bloom (VQA) $10.50 750ml (0) 

(Regular Price: $12.50)  
A member of our new Bradfield series, this dry rosé is made in the Saignée 

method with 100% Merlot grown on our family estate. Exhibiting notes of wild 

strawberry, currant, rosehips and orange marmalade on the nose, the palate of 

this wine is smooth and velvety with cranberry, ripe black cherry and spicy notes. 

Dreaming of spring? This is a great wine to wash away the winter blues!  
 

Rosé $9.50 750ml (2)  (Regular price: $11.50)  

This wine is a blend of wines from 2006 and 2007, but the exact blend is a 

winemaker’s secret. Strawberry and apricot jam on the nose give way to a palate 

bursting with sweet fruity notes. A great wine with turkey or pork dishes.  

 
Cranberry Winter Harvest (VQA) $20.00 500 ml (8) 

  (Regular Price: $22.50)  

A blend of cranberry and late harvest Vidal, the cranberry flavour dominates but 

is balanced by the sweet and fruity notes of the Vidal - especially apricot and 

spicy ginger. Enjoy after a turkey dinner, with apple or pumpkin pie, or mix with 

vodka for a festive cocktail!  
 

Think Pink 

To celebrate Valentine’s Day, Caroline Cellars is bringing back Wine & 

Chocolate  for the whole month of February! 

Experience the pleasures of Wine & Chocolate through three expertly paired 

combinations of these two delicacies. 

We have paired three types of Donini Couverture Chocolate, made especially for pairing 

with wine, with three of our wines.  We chose these wines for their optimal 

compatibility with the chocolate. 

2009 Bradfield Bloom with Donini Dark Chocolate with Cranberries 

2008 Bradfield Red with Donini 72% Cocoa Chocolate 

2007 Vidal Icewine with Donini White Chocolate 

This pairing is $5 per person. 

Includes samples of the selected chocolate and wine (30 g of chocolate total).  Three wine samples are 

included in the 4 oz legal maximum we can serve. We’re sorry but other wines cannot be substituted. 

Trust us—these are the best wines for these chocolates! 

 

TYPES OF EVENTS 

Annual Venue Showcase 

at Caroline Cellars Winery 

Caroline Cellars offers one of the 

most unique event locations in 

Niagara—rustic pine planked walls 

adorn our Special Events Loft, 

which is located in a custom-built 

post and beam barn and overlooks 

some of Niagara’s most beautiful 

vineyards. 

Our Annual Venue Showcase 

offers those who have booked, or 

are considering booking, an event 

with us a chance to experience 

all that we have to offer. 

During the venue showcase, we 

offer menu sampling and wine 

tasting, as well as the opportunity 

to speak one-on-one with our on-

site wedding coordinator, exclusive 

caterer “ Niagara Gourmet 

Catering” and DJ “ A&B Sounds”.  

We also invite a select few local 

service providers to help plan 

other details for your event. 

Sunday February 19,2012 at 1 p.m. 

in Caroline Cellars Special Events Loft 

$25 per guest 
Reservations are required.  

 Please contact Jaclyn to book your spot. 

(905) 468-8814 

jaclyn@carolinecellars.com 

No charge for brides and grooms who have put 

down a deposit with Caroline Cellars for their  

wedding reception. 

 

Wedding Receptions 

Corporate Events 

Rehearsal Dinners 

Engagement Parties 

Anniversary & 

Birthday Celebrations 
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