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LA CLOSERIE DE CAMENSAC 2016 - # 737780 
Original Wholesale: $32.99/bottle 

New Price: $22.00/bottle (12 x 750ml) 
 

85% Merlot, 15% Cabernet Sauvignon. 
Aged 12 months in French oak barrels. Dense and shiny red color. La Closerie de Camensac opens 

with aromas of ripe red fruits enhanced with minty notes. On the palate, the attack is bold on a fine 
and enveloping frame. The finish is subtly spicy, vanilla and endowed with good persistence. 

Best served with all types of classic meat dishes, veal, pork, beef, lamb, duck, game, roast chicken, 
roasted, braised, and grilled dishes. Also great with Lamb skewers, Beef with Chimichurri sauce, or 

lasagna. 

 

 

ENRIQUE FOSTER FIRMADO 2014 - # 726360 
Original Wholesale: $62.81/bottle 

New Price: $51.99/bottle (6 x 750ml) 
 

100% Malbec. 
Deep red color. Complex nose with red fruits, spice aromas & an elegant touch of oak.  

This wine was aged in our underground cellars for 18 months in new French oak barrels, and 12 
months in the bottle. This is an unfiltered wine. 

Excellent with cheese, pasta and roast or grilled meats. 
 
 

 

PRICING VALID UNTIL SUPPLIES LAST 

TENUTA DEL PORTALE LE VIGNE A CAPANNO 2016 - # 770802 
Original Wholesale: $25.90/bottle 

New Price: $12.02/bottle (12 x 750ml) 
 

100% Aglianico. 
It’s quite rich, and it’s reliably smoky. Intense ruby red in colour with garnet hues. Intense aromas 

of fresh berries, with a full-bodied velvety finish. Aged in Slovenian oak for 18 months. 
Serve with rib-eye. Rich and robust meat dishes such as beef stews; Braised dishes; Spicy sausages 
and other barbecued meats; Game dishes such as wild boar, squab or duck; Pasta dishes with rich 

meat ragu; Hard and sharp cheeses, such as Taleggio or Pecorino & Manchego. 
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Lanigan & Edwards Wine Merchants Ltd. 
1421 70 Avenue, Edmonton, AB  T6P 1N5 
 
Samantha Kernahan: C 780.974.7765 
samantha@lanigan-edwards.com 
 
Jack Watt: C 780.974.1760 
jack@lanigan-edwards.com 
 

BADENHORST CAPERITIF 2017 - # 810695 
Original Wholesale: $29.43/bottle 

New Price: $19.43/bottle (6 x 750ml) 
 

100% Chenin Blanc. 
A high-quality white wine base (made on Kalmoesfontein) is the starting point. Then, a neutral 

grape-derived alcohol spirit is added to increase the alcohol to at least 18% ABV. Once this level of 
alcohol is achieved, 46 different ingredients are added. These ingredients include a variety of 

fruits, garden herbs, spices, a bouquet of various flowers, some roots, and barks for bitterness as 
well as the distinctive and unique Fynbos. Fynbos is the collective name for the 8,500 different 

species of plants that grow in the Cape Floral Region.  
Caperitif can be enjoyed like most aperitifs or vermouths simply with ice, or in many different 

cocktails. It's also a beautiful match for Cape Malay curry or spiced butternut soup. 
92 points - Tim Atkin, MW - timatkin.com - January 2018 

94 points - Stephen Tanzer, Vinous - May 2017 

PAARDENBERG,  
SOUTH AFRICA 

HÉTSZÖLÖ ASZÚ 5 PUTTONYOS TOKAJI 2010 - # 802045 
Original Wholesale: $53.22/bottle 

New Price: $43.22/bottle (6 x 500ml) 
 

100% Furmint. 
Fantastic fruity, lightness, airiness almost. It comes from a rich wine, but thanks to 2010, it has 
incredible refreshing, vibrant acids. Its aroma and taste include fresh pineapple, citrus, white 

flowers. A vibrant, vibrant, wonderful Aszú wine. 10.5% alc./vol. 
Attractive companion of foie gras or even some spicy oriental food. Goes well with creamy, nutty, 

or fruity desserts, blue cheese. This wine has a shelf life of 35+ years. 
92 points - Neal Martin, Wine Advocate #210 - December 2013 

90-92 points - Hétszőlő vertical aszú tasting - June 2016 

TOKAJI, 
HUNGARY 
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