
TASTING PRESENTED BY 
CHARTON HOBBS
1. VINA IJALBA GENOLI VIN
    BIOLOGIQUE  (WHITE)
2. SAINT VERNY LES VOLCANS  (WHITE)
3. SEBASTIANI CABERNET SAUVIGNON  (RED)
4. MONTGRAS NINQUEN 
    MOUTAIN VINEYARD  (RED) 

You can find the details 
of the itinerary on the 

back of this sheet.



go to saint verny
We arrive in France, in the Auvergne region. This is where 
we �nd the vineyards of Saint Verny, on the unique soils of 
Europe's oldest, now extinct, volcanoes! These volcanic 
soils, made of lava and basalt, impart a mineral character 
to the wine. That's what you'll �nd in this Chardonnay, 
which combines the fullness of a Chardonnay with the 
minerality of the terroir. 
TASTING: LES VOLCANS

go to vina ijalba
We start in the Pyrenees, in Northern Spain, in La Rioja, 
where Ijalba Cellars combine organic farming with 
traditional expertise. They stand out by cultivating native 
grape varieties, preserving local biodiversity. Viura, also 
known as Macabeu, embodies the region and is vini�ed in 
steel tanks to preserve its freshness. O�ering aromas of 
green apples, white �owers, and citrus, this dry and 
delicate wine captivates with its refreshing character.

TASTING: VINA IJALBA GENOLI 

go to foley family
We travel to California, to the Sebastiani vineyard in the 
Sonoma Valley, founded by Italian immigrant Samuele 
Sebastiani in 1904. During Prohibition, he was the only 
one producing wine for religious masses, reportedly 
making people very religious during that time! Since 
2008, owned by the Foley family, the vineyard prioritizes 
quality and sustainability, having reduced production 
quotas, among other initiatives. Sebastiani's Cabernet 
Sauvignon perfectly embodies the Californian style, rich 
and smooth.

TASTING: SEBASTIANI CABERNET
                          SAUVIGNON

go to 
saint verny

go to montgras
We head to Chile, at the foothills of the Andes, in the 
Ninquen vineyard, meaning "mountain plateau" in the 
local dialect. It's one of the �rst mountain vineyards in 
Chile, located in the Colchagua Valley. Ninquen is part of 
Montgras' premium range and has received numerous 
accolades. It's a �avorful wine, a subtle blend of Cabernet 
Sauvignon and Syrah, o�ering aromas of black fruits and spices.

TASTING: MONTGRAS NINQUEN
                          MONTAIN VINEYARD

SAQ code           15043695
Variety               Chardonnay
Price                             20,85$

Alcohol                       13%
Sugar                           1,3g/L
Available in SAQSAQ code                883033

Variety                             Viura
Price                              16,05$

Alcohol                       13%
Sugar                           2g/L
Available in SAQ

SAQ code               10327630
Variety                       Cabernet
                           sauvignon 77%
                                   Merlot 10% 
                              Petit verdot 9%
                                     Barbera 3%

Price                             20,65$
Alcohol                        13,5%
Sugar                           4,3g/L
Available in SAQ

SAQ code                   928853
Variety                      Cabernet
                           sauvignon 50%
                                    Syrah 50%

Price                             29,05$
Alcohol                       14,5%
Sugar                           4,3g/L
Available in SAQ

Congratulations! You've 
completed your journey 
through the vineyards and 
wine delights!
I ENTER MY EMAIL TO PARTICIPATE 
IN THE CONTEST.
Sign up using the QR code available
 on our tables.


