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NIAGARA CULINARY INSTITUTE DINING ROOM

NIAGARA COLLEGE, NIAGARA-ON-THE-LAKE CAMPUS

WINE LIST

NIAGARA
COLLEGE

{teaching winery}

Presents Wine Recommendations from our WinemaRer

Riesling 2008 $ 7 glass
Mussels, Select Greens Salad, Market Fish, Frito Misto

®Barrel Fermented Chardonnay 2007 $ 8 glass
Market Fish, Cornish Hen, Pickerel

Shiraz 2006 $ 8 glass
Winemakers Lunch, Chef’s Tasting Plate, Lamb, NCI Lasagne

Cabernet Franc 2006 $ 8 glass
Rib Eye, Lamb, Sirloin Burger

Sauvignon Blanc 2008
Select Greens Salad, Mussels, Frito Misto, Cheddar Souffle

College Red 2008
Cordon Blue Panini, Sirloin Burger, Tasting Plate
College White 2008
Selected Greens Salad, Daily Market Soup, Trio of Goat Cheese
Dean’s List Chardonnay 2007
Pickerel, Cornish Hen
®inot Noir 2008 $ 8 glass
Chef’s Tasting Plate, Charcuterie

$ 30 bottle

$ 42 bottle

$ 42 bottle

$ 38 bottle

$ 33 bottle

$ 28 bottle

$ 28 bottle

$ 59 bottle

$ 38 bottle
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Dean’s List Pinot Noir 2007 $ 72 bottle
Chef’s Tasting Plate, Lamb, Rib Eye

Cabernet Sauvignon 2005 $ 42 bottle
Chef’s Tasting Plate, Rib Eye

We invite you to visit the Wine Visitor &L Education Centre to purchase our wines.
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Presents Wines of the Niagara Region

Wine List & Suggested Pairings
WHITE WINES
Angels Gate Winery Gewurztraminer 2007 $ 7 glass $ 35 bottle
Cornish Hen, Vitello Tonnato, Frito Misto
Cave Spring Cellars Riesling “Dolomite” 2008 $ 7 glass $ 34 bottle
Market Fish, Frito Misto, PicRerel
Cave Spring Cellars Rose 2007 $ 7 glass $ 30 bottle
Market Fish, Chef’s Tasting Plate
Chateau des Charmes Estate Winery Riesling 2006 $ 46 bottle
Market Fish, Halibut
Creekside Estate Winery Sauvignon Blanc 2008 $ 40 bottle
Select Greens Salad, Mussels, Daily Soup, Halibut
Fielding Estate Winery Riesling 2008 $ 34 bottle
Pickegrel, Market Fish
Flat Rock Cellars Riesling 2008 $ 34 bottle
Halibut, Select Greens Salad, Pickerel, Cornish Hen
Inniskillin Wines Pinot Grigio ‘Niagara Series’ 2008 $ 7 glass $ 30 bottle
Cornish Hen, Halibut, NCI Lasagne
Megalomania Pink Ship Pinot Noir Rose 2008 $ 34 bottle
Winemakers Lunch, Select Greens Salad, Cordon Blue Panini
Megalomaniac Narcissist Riesling 2007 $ 39 bottle
Cornish Hen, Frito Misto, PicRerel, Market Fish
Stoney Ridge Cellars Reserve Chardonnay 2007 $38 bottle

Cheddar Souffle, WinemaRers Lunch, Halibut, NCI Lasagne
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RED WINES
Angels Gate Winery Gamay Noir 2007 $ 7 glass
Sirloin Burger, Vitello Tonnata, Goat Cheese Trio
Cave Spring Cellars Merlot 2007 $ 8 glass

Rib Eye, Lamb
Chateau des Charmes St. David’s Bench Gamay Noir Droit 2007
Cheddar Souffle, NCI Lasagne, Cordon Blue Panini

Creekside Estate Winery Shiraz 2007 $ 7 glass
Lamb, Rib Eye, NCI Lasagne

Coyotes Run Estate Winery Meritage 2007
Rib Eye, Chef’s Tasting Plate

Fielding Estate Winery Jack Rabbit Flat Vineyard” Pinot Noir 2007
Winemakers Lunch, NCI Lasagne, Cornish Hen

Flat Rock Cellars Pinot Noir 2008
Chef’s Tasting Plate, PicRerel, Winemakers Lunch

Inniskillin Wines Cabernet Franc 2008 $ 7 glass
Lamb, Chef’s Tasting Plate, Sirloin Burger

Megalomaniac Son of A Bitch Pinot Noir 2006
Daily Soup, Select Greens Salad, Vitello Tonnato

Rief Estate Winery Cabernet Sauvignon Reserve 2006
Lamb, Rib Eye, Sirloin Burger

Stoney Ridge Cellars Merlot 2008
Lamb, Rib Eye, Chef’s Tasting Plate

SPARKLING WINES

Cave Spring Cellars Chenin Blanc ‘Traditional Method” 2006

NIAGARA CULINARY INSTITUTE DINING ROOM
NIAGARA COLLEGE, NIAGARA-ON-THE-LAKE CAMPUS

FOR RESERVATIONS:CALL 905-641-2252, EXT.4619

Niagara
College
Canada

$ 34 bottle

$ 40 bottle

$ 34 bottle

$ 32 bottle

$ 50 bottle

$ 38 bottle

$ 38 bottle

$ 30 bottle

$ 54 bottle

$ 46 bottle

$ 32 bottle

$ 42 bottle
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