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2005 Late Harvest Riesling 

This golden amber dessert wine 
will be a fine finish to your 
next dinner party.  We call it 
our “Liquid Gold”.  Serve well 
chilled. 

Item #504779 (200ml) 

 
 
 
 
 
 
 
 

$29.00 
$21.75 

2006 Riesling Icewine 

With hints of apple, pear, and 
honey this dessert wine  is sure 
to impress.  Serve it well chilled 
and savour its complexity. 

         

Item #558106  (375ml) 

 
 
 
 
 
 
 

$40.00 

$30.00 

2006 Signature White 

Our signature table wine will 
delight with fresh notes of cit-
rus and a hint of nuttiness.  A 
perfect wine for casual get-
togethers.  Serve chilled. 
 
Item #682864  (750ml) 

 
 
 
 
 
 
 

$13.00 
$9.75 

2006 Pinot Noir 

This medium bodied wine will 
continue to mellow as it ages.  
With flavours of cherry and 
blackcurrent and back notes of 
oak and vanilla  this wine is a 
suitable wine for dinner or for 
pairing with mild cheeses.  
Serve  slightly chilled or at 
room temperature.  Should 
cellar well for 1 or 2 years. 

Item #666321  (750ml) 

 
 
 
 
 
 
 
 
 
 
 
 

$16.00 
$12.00 

2006 Merlot 

This full bodied wine is ready 
now or will cellar well.  Full 
mouth flavours of blackcurrent 
and vanilla followed by hints of 
spiciness make this an ideal 
wine for aged cheeses and beef 
or lamb dishes.  Serve at room 
temperature. 

Item #891218  (750ml) 

 
 
 
 
 
 
 
 
 
 

$18.00 
$13.50 

Item # Qty. Subtotal 

Name 

Address 

Signature 

Credit Card # Exp. date 

MasterCard 

Visa 

Method of Payment: 

Cheque: 
Make payable to The Rise Cellars, Inc. 

Put very simply, the VQA designation on the 
Wines of British Columbia is a guarantee the 
wine you’re purchasing has been subjected to 
rigorous quality control measures. 
 
Introduced in 1990, the VQA is an 
“Appellation of Origin” system that guaran-
tees authenticity of origin and stipulates 
minimum quality standards for Canadian 
wines. The VQA defines and mandates stan-
dards for wine production and certification. 
 
With the VQA system, Canada joined other 
leading wine-producing countries in develop-
ing a body of regulations and standards for 
its wines. 
 
Wines bearing the VQA symbol must be 
made entirely from grapes grown in specific 
provinces and regions in Canada, produced 
to a set of production standards, and must 
pass a sensory evaluation procedure. 
 
Participation in the VQA program is volun-
tary. In 1990, VQA wines sales in BC totaled 
600,000 litres. In 2007 they totaled over 6.8 
million litres. 

Order Sub-total 

Total: 

NEW  PRICING! 




